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|\___The great importance of VITAMIN D was early recognized by the —j~———___-___ 
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pioneers in vitamin research. It has been considered the most 

essential single dietary factor. It is the only vitamin not adequately 

supplied in a well-balanced diet... in naturalform, the sun’srays | | 
and cod-liver oil are its only real source. | 





Prominent packers and sausage makers report that sales and L 
profits increase by leaps and bounds when meat products are —}——_ ——T: 
fortified with ‘‘AFRAL D’’ Vitamin Concentrate. 





ro No extra manufacturing equipment is necessary to use ‘‘AFRAL D."’ 
It’s easy to use, will not impart odor or taste to the meat product 








orin any way alter its appearance. Uniform potency is guaranteed. 
You will want to use ‘AFRAL D”’ without delay. Send for free sam- 
ple, quotations and descriptive brochure. 














AFRAL manufactures the famous ‘‘Honey Sweet’’ Sugar Cure, a 














° complete line of dry and liquid seasonings and quality binders. 
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Hundreds of Plants Profit with 
Buffalo Leak-proof stuffers... 


Sausage making plants throughout the country are “piling 
up’ profits with Buffalo leak-proof stuffers. Fast, dependable, 
guaranteed leak-proof, Buffalo stuffers speed up stuffing oper- 
ations and eliminate spoilage losses. Smooth-operating action 
prevents air from entering into meat. Special Buffalo construc- 
tion also prevents meat from lodging at the bottom of the 
cylinder. Write, today, for illustrated folder. Positive proof 
of savings resulting in many plants equipped with Buffalo 
stuffers will also be included. 


JOHN E. SMITH'S SONS CO. 


50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of S ge Machi 














Sales and Service Offices in principal cities. 


c ORL eee Buffalo SAUSAGE MAKING MACHINE 








This brave, bespectacled citizen certainly “noses 


Thus when you are selecting equipment for refrig- 
out” his news. A pair of good glasses would lengthen eration and air conditioning for your packing plant, 
his reading distance, shorten his reading time—and remember this—because Worthington-Carbondale 
save his sight. manufactures all sizes and all types of refrigeration 
Although not comparable in size or service with ew ics 


: : ; . ; and air conditioning equipment, each installation 
spec tacles, refrigeration and air conditioning equip- 


ment can be “out of focus,” too. The penalty of 
“getting along” with such equipment is often more 


than a strain—it can be part of your profits as well. 


can be engineered to meet the last exacting require- 





ment — without bias, without compromise. 


And without extra cost. 


WORTHINGTON 
“Oarbondale 


REFRIGERATION AND AIR CONDITIONING 
Worthington Pump and Machinery Corporation ° Carbondale Division e 
District Offices and Representatives in Principal Cities 


EQUIPMENT 


Harrison, New Jersey 


0S 
_ WORTHINGTON PRODU: 
REFRIGERATING SYSTEMS for ALL PURPOSES « RECIPROCATING 
SOR + AIR CONDITIONING EQUIP 
NERAL PURPOSE COMPRESSORS + PUMPS of ALL TYPES for 
JORE STEAM TURBINES + SPEED CHANGE GEARS - STEAM 


EATERS + WATER PURIFICATION EQUIPMENT, including 
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DAILY MARKET SERVICE 
(Mail and Wire) 


E. T. NOLAN 


Cc. H. BOWMAN 
Editors 


The National Provisioner Daily 
Market Service reports daily 
market transactions and prices on 
provisions, lard, tallows and 
greases, sausage materials, hides, 
cottonseed oll, Chicago hog mar- 
kets, etc. 


For Information on rates and 
service address The National Pro- 
visioner Daily Market Service, 
407 So. Dearborn St., Chicago. 
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Quality and Geecece are the watchwords here 


relate Ve.— pot os SYLPHCASE’ aad SYLPH-THIN: casings are made 


Among the cellulose products manufactured at the SYLVANIA plant are the modern 
types of transparent casings—SYLPHCASE* and SYLPH-THIN*. 


Something of the spirit of the community's historical tradition seems to be a part of the 
principles of operation at this plant. 


SYLPHCASE and SYLPH-THIN casings stand for "QUALITY" and "SERVICE." They are 
clear as crystal, uniform in strength and stretch, and they give packaged meat products 
the quality and appetizing appeal that influences sales. 


Take advantage of the products from the modern manufacturing facilities of this plant 
and write us—a card will bring a salesman with samples for a trial run. 


*Reg. U.S. Pat. Off. 
Copr. 1941 Sylvania Ind. Corp. 


SyurmwaASseE DIVISION 


TRADE MARK a ales Tack: 122 —. 42nd St.. New York Works Fredericksbure 


REGISTERED ivision ice Chicago, Ill., 427 W. Randolph Street 
US PAT OFF 


S SYLVANIA INDUSTRIAL CORPORATION 
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ADELMANN-— 


the first choice 
of Ham Makers 


from coast to coast! 


Adelmann Ham Boilers win every com- 
petitive test. The list of users includes 
the shrewdest operators in the industry. 
And with good reason! 


Adelmann Ham Boilers are easiest to 
handle, quickest to operate, reduce 
shrinkage, and lower operation costs. 
They are simple to clean, last longer, 
perform better, and produce the kind of 
boiled hams that really sell! 


Elliptical yielding springs eliminate 
cover tilting—exert a firm, wide, flexible 
pressure. Perfectly shaped, evenly 
molded boiled hams always result. 


Made of Cast Aluminum, Tinned Steel, 
Monel Metal, and Nirosta (Stainless) 
Steel, Adelmann Ham Boilers offer the 
most complete line available. 


Liberal trade-in schedules make it ac- 
tually profitable to dispose of worn, ob- 
solete equipment for new modern Adel- 
mann Ham Boilers. Ask for booklet 
“The Modern Method” today. 


“Adelmann—The kind your ham mak- 
ers prefer.” 


1916 - Our Twenty-fifth Anniversary - 1941 
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(a toughest insulation job we’ve 
ever heard of—guarding huge tanks 
of liquefied natural gas at minus 
258° F.—was recently entrusted to 
cork. Armstrong’s Cork Insulation 
was chosen because of its record for 
efficient and dependable service on 
other jobs involving extremely low 
temperatures and because of its 
outstanding natural properties such 
as its cellular structure, resistance 
tomoisture, structural strength, and 
low thermal conductivity. 

_ The unique tanks requiring this 
insulation are the heart of a new 
natural gas storage system de- 
signed to enable gas companies to 
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Each of these tanks will hold 600,000 gallons 
of liquefied natural gas—equal to 50 million cubic 
feet of free gas. This new storage method enabledthe 
East Ohio Gas Company to meet peak load demands 
without building a new pipe line to the gas fields, 


This view shows a 36” thick layer of Armstrong's Corkboard installed 
around the lower half of the storage tank. An inner sphere to hold the 
liquefied natural gas at minus 258° F. was installed on, and is entirely 
supported by this dependable corkboard. Armstrong's Regranulated Cork, 
also in a 36” thickness, was used to insulate the upper half of the sphere. 


meet peak load demands without 
building costly new pipe lines. The 
system was developed by the Hope 
Natural Gas Company and the 
first commercial plant was recently 
completed by the Gas Machinery 
Company for the East Ohio Gas 
Company, Cleveland. 

This plant has three huge tanks, 
each made up of two concentric 
spheres separated by 36” of Arm- 
strong’s Cork Insulation. The inner 
sphere is 57 feet in diameter and 
rests directly on the corkboard 


which insulates its lower half. The 
upper half of the sphere is insulated 
with regranulated cork. An engi- 
neer’s report on this unique instal- 
lation, described cork as “The best 
heat insulator we have found...” 
Whenever you need efficient, de- 
pendable insulation, whether for 
moderate or extremely low tempera- 
tures, come to Armstrong for advice. 
Write now for all the facts to Arm- 
strong Cork Co., Building 
Materials Division, 952 ® 
Concord St., Lancaster, Pa. 


ARMSTRONG’S CORK INSULATION 
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Other Advantages of 
Armour’s Natural Casings 


. UNIFORMITY 
. STRENGTH 

. PROTECTION 
. ELASTICITY 

. VARIETY 


Place your next order with 


Armour 














In the Long Run 


[li Flavor 


that sells Smoked Sausage! 


® To establish your brand in the consumer’s mind you 
have to give Mrs. Housewife and her family sausage with 
the finest flavor. And with all forms of smoked sausage, 
the flavor depends to a great extent on smoke penetration. 

That’s one of the big reasons it’s smart to use Armour’s 
Natural Casings. Being porous, they permit the smoke to 
penetrate the meat, giving it that tangy, smoked flavor cus 
tomers like. So if you want to build up a sound smoked 


sausage business, use 


ARMOUR’S NATURAL CASINGS 
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Watchfulness Imperative 


INCE adoption of 85 per cent of parity loans on 

corn, wheat, cotton, tobacco and rice appears 
certain, unless the bill is vetoed by the President, 
it is desirable that the meat packing industry give 
some. thought to the possible consequences of the 
legislation. It should be considered in relation to 
the current and future strength of consumer buy- 
ing power, the government program to stimulate 
pork production through hog price stabilization 
and pork purchases and the avowed intention of 
government officials of exercising a “broader type 
of supervision” over the futures markets and avert- 
ing inflation in the prices of staple commodities, 
food and clothing (see page 17 of THE NATIONAL 
PROVISIONER of May 10). 


It should be pointed out here that the U. S. 
Department of Agriculture and such agencies as 
the Office of Price Administration and Civilian 
Supply, of which Leon Henderson is administrator, 
may not share in the Congressional desire for still 
higher prices for farm commodities, even though 
the former department initiated the price stabili- 
zation program for hogs, poultry and dairy prod- 
ucts, and the latter agency concurred in it. 

How would the 85 per cent of parity loan pro- 
posal affect the meat packing industry? It would 
mean, speaking generally, that as the loan value 
of corn was increased, its price would probably rise 
above 80c and the hog-corn ratio would decline (on 
the basis of a $9.00 average hog price). The De- 
partment of Agriculture might then find it de- 
sirable to “raise its sights” in the hog price stabili- 
zation program to around $10.00. Presumably, the 
Department would be forced to support such a 
hog price level in order to obtain the expansion 
in pork production which it desires. 

It must be remembered that the Department is 
committed to a program of assuring “farmers fair 
prices for their products” and that it cannot hope 
for greater hog numbers and heavier feeding if the 
hog-corn relationship is unfavorable for the pro- 
ducer. The Department would find it difficult under 
the higher loans to carry out its assurance that 
‘government-owned corn will be available at about 
the present level of prices (65c from government 
stocks and 69c, Chicago, when the announcement 
was made) during the next two years.” 

Could the meat packing industry follow the gov- 
frnment in effecting an increase in hog prices to 
around $10.00? Could consumers pay still higher 
Prices for pork, in spite of improving buying power, 
and would they do so? Upon whom would public 


disapproval be visited, for there would almost 
surely be some—the packer or the producer? 

During the first month and a half of buying 
under the hog price stabilization program the 
FSCC purchased 210,000,000 lbs. of pork and lard. 
This is equivalent to over 20 per cent of federally 
inspected pork and lard production during the 
period. If buying in such volume only succeeds in 
keeping hog prices within striking distance of the 
$9.00 level, how much greater must government 
purchases be to support hogs around $10.00? 

Granting that FSCC buying has laudable pur- 
poses—to help feed the democracies, war refugees 
and relief recipients—would it be desirable to 
maintain by such purchases a price level at which 
the general public would be penalized, or would 
have to reduce its pork consumption? Or would the 
government, supporting higher hog prices through 
its pork and lard purchases, use its meat reserves 
“for release upon the market in case of unwar- 
ranted speculative price increases”? 

In any case, the meat packing industry must be 
watchful and wary to protect its own interests as 
government policy develops and shifts during the 
next few months. 


Check Up Cooking Schools 


ACKERS who are invited to participate in cook- 

ing schools staged in their distribution area 
might find it well worth their time to determine 
just what products, or types of products, are to be 
promoted in the demonstrations given. In doing so, 
they will be protecting the meat industry, as well as 
their own business, against possible harm. 

In the schools sponsored by or participated in by 
the National Live Stock and Meat Board, lard and 
its uses are prominently featured. However, it has 
been the experience of many packers that a number 
of cooking schools, frequently held with the assist- 
ance or under the sponsorship of local newspapers, 
are backed by the efforts of manufacturers whose 
products compete with lard. 

By supporting such a school, the packer is thus 
actually assisting the producers of vegetable short- 
enings to build increased acceptance for their 
products. The fallacy of cooperating in any activity 
which discourages the use of lard should be evident 
to every packer. 

The packer will also be well-advised to inquire 
into the reliability, value and aims of cooking 
schools and “food shows” in which he is asked to 
participate. 





Department of Agriculture 
_ Explains Hog-Pork Program 


BULLETIN 
The FSCC has announced that it will 


buy pork and lard twice weekly until fur- 
ther notice. Offerings will be received up 
to 9 a.m. EST on Monday and Thursday 
and awards will be made on Tuesday and 
Friday. Presumably offerings will be made 
on Offer Form FSC-1531, Revised, on 
product listed in Schedule FSC-10. 


HE Department of Agriculture 

I announced last week that 181 mil- 

lion lbs. of pork and lard had been 
purchased since April 3 under the buy- 
ing operations of the new food for de- 
fense program. Following this an- 
nouncement the FSCC bought an addi- 
tional 29,310,000 lbs. of pork and lard 
on May 9. At the same time it was an- 
nounced that purchases of pork prod- 
ucts are being planned for regular in- 
tervals, the next bids being scheduled 
for May 17. 

On May 9 the FSCC bought 10,428,- 
000 lbs. of lard and 18,882,500 lbs. of 
pork products, including 11,595,000 lbs. 
of cured pork and 7,287,500 Ibs. of 
canned. The buying agency also pur- 
chased 2,012,500 lbs. of margarine. 

The department statement said that 
since the announcement of the food pro- 
gram on April 3, the average price of 
hogs at Chicago had advanced from 
about $7.65 to approximately $8.70, 
with the rise being somewhat more for 
heavy than for light hogs. It was 
pointed out that the $9.00 average 
which the department intends to sup- 
port until June 30, 1943, is being at- 
tained as rapidly as is practicable. 


To Stimulate Feeding 


The immediate objectives of the pro- 
gram so far as pork is concerned, it 
was stated, are to secure a material in- 
crease in average weights of hogs mar- 
keted this summer and next fall and to 
encourage a large increase in the num- 
ber of sows bred for farrow in the fall 
of 1941. Increased marketings of beef 
cattle also are recommended to meet 
part of the additional meat require- 
ments resulting from greater needs for 
consumers in the United States and 
the lease-lend legislation to aid democ- 
racies abroad. 


To stimulate feeding hogs to heavier 
weights this year, officials said the de- 
partment would work toward bringing 
the prices of heavy butcher hogs near 
$9.00, Chicago basis, at which level 
average hog prices will be supported by 
the food-for-defense program until June 
30, 1943. This policy is now in effect 
and purchases by the Federal Surplus 
Commodities Corp. are now being lim- 
ited to cuts from hogs weighing 240 lbs. 
or more. 


The $9.00 price at Chicago is the 
long-term average that the government 
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will support. Thus producers have as- 
surance of price support for the period 
when pigs farrowed this fall and in the 
spring of 1942 will be ready for mar- 
ket. 

The prospects this year are that the 
1941 spring pig crop will be moderately 
smaller than that of 1940. 

As increased breedings of hogs this 
year will not reach the market for an- 
other year or 18 months, officials 
stressed the necessity of meeting the 
immediate increase in meat require- 
ments through feeding to heavier 
weights and by increased marketings 
of beef cattle. Increase in beef slaugh- 
ter will be both in the immediate inter- 
est of national defense and in the long- 
time interest of cattlemen themselves, 
they point out. 


Marked increases in employment and 
national income arising out of the de- 
fense program in-addition to antici- 
pated large requirements for export to 
Great Britain and other countries un- 
der the lend-lease legislation are de- 
scribed as two major factors in the 
sharp increase in requirements for 
pork. National income in the United 


(Continued on page 36.) 





Seek Trade Pacts With 
Argentina and Uruguay 


Formal notice of intention to nego- 
tiate trade agreements with the gov- 
ernments of Argentina and Uruguay, 
which may involve tariff concessions on 
meat industry products, has been issued 
by Secretary of State Cordell Hull. Pub- 
lic hearings on the two proposed trade 
agreements are scheduled to begin at 
10 a.m., June 23, before the Committee 
for Reciprocity Information in the 
Tariff Commission bldg, Washington, 
D. C. Applications for appearance at 
the hearing sessions, or written matter 
pertaining to the agreements, must be 
submitted to the committe not later 
than June 12. 


Included in the lists of products of 
the two countries which will come un- 
der consideration for possible tariff con- 
cessions by the United States, are the 
following of interest to the meat pack- 
ing industry: 

ARGENTINA.—Vegetable oils, tal- 
low, oleo oil and oleo stearine, meat 
extracts, prepared and preserved meats, 
cheeses, corned beef hash, wools, cattle 
hides and skins, dog food, blood, bones, 
lamb and sheep fur and skins, fertiliz- 
ers, hoofs, horns, sausage casings, and 
horse, sheep, lamb, goat and kid skins. 


URUGUAY. —Tallow, oleo oil and 
oleo stearine, meat extract, prepared 
and preserved meats, wools, wool pelts, 
cattle hides and skins, blood, bones, fer- 
tilizers and sausage casings. 


Wickard Asks for Better 
Controls on Speculation 


Secretary of Agriculture Claude R. 
Wickard announced this week that the 
commodity exchanges now under the 
Commodity Exchange Act were being 
asked to participate in an effort to 
perfect controls over speculation and 
gear the machinery of the futures 
markets to the national defense effort. 

“The first problem,” Secretary Wick. 
ard said, “is to perfect controls over 
speculative activity during the ng. 
tional emergency. The second problem 
is that of adjusting the futures markets 
to changed conditions in marketing and 
making the hedging functions of the 
exchanges more serviceable. I haye 
asked J. M. Mehl, chief of the Com- 
modity Exchange Administration, to 
take up these problems with the com. 
modity exchanges in an attempt to 
formulate a program for their solution, 


“Proper functioning of futures mar- 
kets is important in the present de- 
fense effort. The existence of futures 
markets tends to divert speculation 
from the actual commodities and thus 
may discourage hoarding and inventory 
speculation. It is much more difficult 
to control speculation in spot commodi- 
ties, and hoarding movements have a 
more potent effect upon prices because 
the speculative opportunity is limited 
to buyers.” 

Chief Mehl of the CEA in his con- 
munication to the markets this week 
asked them to appoint committees im- 
mediately to report on new regulations, 
In his letter Mehl said that the markets 
faced two major problems: 1) That of 
holding speculation to a minimum; 
2) A frank recognition of the changed 
conditions that have come about as a 
consequence of federal crop programs 
desgined to stabilize prices and supplies. 


RETAIL SALES TRENDS—1939 


Independent combination (grocery 
and meat) stores handled 61.3 per cent 
of total combination store sales in 1939, 
with chains accounting for 38.4 per cent 
and the remaining .3 per cent divided 
between commissaries or company 
stores and other types, according to an 
analysis of 1939 retail trade issued by 
the U. S. Department of Commerce. 


The 1939 sales of independent com- 
bination stores amounted to $3,366,153,- 
000, compared to $2,112,092,000 for the 
chain stores, according to the report. 
Independents covered in the survey !- 
cluded 166,276 stores, while the chain 
units numbered 20,257. Independents 
averaged 69,402 employes during the 
year; chains, 59,892. 

How independents have fared in the 
face of stiff chain store competition 
since 1929 is indicated in the following 
figures, showing the percentage of total 
combination store sales recorded: 

PER CENT OF TOTAL SALES 


1939 1935 


Independents 60.7 


Chains 
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How Ohio Packer Backed 
Up New Radio Program 


radio feature requires intensive 

merchandising in order that max- 
imum benefits may be derived from it, 
the Canton Provision Co., Canton, O., is 
carrying out an unusually thorough 
merchandising program in connection 
with “Discoveries,” a new cash prize 
radio feature launched early in April 
over six Ohio radio stations in its trade 
territory. 

A monthly house organ, bulletins to 
salesmen, newspaper advertising, in- 
serts on billboards, point-of-sale mate- 
rial and. portable demonstration booths 
are the principal avenues through 
which the new activity is being sup- 
ported. First issue of “Pig Tales,” a 
house organ addressed to retailers, was 
distributed April 1 to dealers and pro- 
spective dealers. It contains eight pages 
and is illustrated with drawings and 
photographs. 

Called “The Pioneer Discoverer,” the 
bulletins to salesmen are designed to 
aid representatives in explaining the ra- 
dio. program to retailers and keeping 
them interested, so that they will urge 
their customers to compete for the daily 
prizes offered. They are printed on 
salmon-colored paper, matching that 
used in the house organ, a detail which 
helps to unify the promotion. 


Ri sic testo that a sponsored 


Message to Dealers 


In its opening issue, “Pig Tales” car- 
ried a brief history of the company, 
pointing out the care with which its 
products are handled. It then explained 
the new radio program in detail, show- 
ing the retailer why it was to his ad- 
vantage to encourage participation 
among his own customers. A number of 
personal news items regarding retailers 
also appeared in the first issue. 

In a signed article entitled “Meat 
Comes Into Its Own,” M. I. Rank, sec- 
retary and treasurer of the company, 
discussed the growing awareness of 
meat’s importance in the diet, mention- 
ing the accomplishments of the Ameri- 
can Meat Institute campaign in this 
connection. 

“To my mind,” he said, “there is no 
question but that the meat dealer has a 
greater opportunity today than ever 
before. The defense program is calling 
a million young men to spend a year in 
camp, and much publicity is given to the 
quality of the food served to them, in- 
cluding the enormous amounts of meat 
purchased. . . But the men at home are 
working long hours in factory, mine and 
field for the production of necessary ma- 
terials, and these men need meat to 
build up their strength.” 

“Discoveries,” the new radio program, 
was described in the first salesmen’s 
bulletin as follows: “The discoveries to 
which we refer are the practical ideas 
Which contribute to happiness, content- 
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ment or pleasure; to eliminating trouble 
in home life or social life; little ex- 
pedients that permit women to do a 
better or happier day’s work, to make 
homes brighter and more cheerful; little 
courses of action, or things to say or do 





- - 10:05 to 10:10 A. M. 
Monday, Wednesday and Friday Mornings 
WHBC, canton . . . . 12:10 to 12:15 P. M. 
Tuesday, Thursday and Saturday Afternoons 


THE CANTON PROVISION COMPANY 


that will do away with troubles, grief 
or disappointments. 

“Each day, each station will award 
three prizes for the best ‘discovery’ sent 
in by the listening audience. If this dis- 
covery is accompanied by a label from 
Pioneer brand bacon, the prize awarded 
will be $2. If it is not accompanied by 
a label, the prize will be $1. In addition, 
the dealer’s store where the prize- 
winner purchased her Pioneer bacon 
will receive a prize of $1, so that it is 
to the dealer’s advantage to discuss this 
program with his customers. . . .” 

“This is your advertising program,” 
the company stated to the dealers in the 
first issue of “Pig Tales.” “We hope that 
the next issue will carry your photo as 
one of the dealers who has supplied a 
winning contestant. If it does, we know 
that your sales of Pioneer products, and 


PORTABLE AND & 
EFFECTIVE ad 


Attractive portable dis- 
play booth being used 
by the Canton Pro- 
vision Co., Canton, O., 
for demonstrations of 
its Pioneer brand meat 
products in retail stores. 
The handy booths, eas- 
ily transported from 
store to store by sales 
representatives, are used 
in connection with the 
company’s current pro- 
motional campaign, 
which includes a novel 
radio program over six 
stations and a monthly 
house organ distributed 
to dealers and prospec: 
tive dealers. 


your profits, will show a worthwhile 
increase. We are providing the ammu- 
nition. It is up to you to get ready and 
fire away at sales and profits on 
April 5.” 

Advertisements in 27 newspapers in 
the company’s sales territory announced 
the new radio feature. ‘The ads were 
timed in accordance with variations in 
program schedules on the six stations. 
Dealers were provided with red, yellow 
and black window streamers, measuring 
8 by 22 in., which carried the time of 
the broadcasts and listed the stations 
participating. Sales representatives 
were also furnished with portable 
knock-down demonstration booths (see 
photo) to be used in retail store demon- 
strations of Pioneer products, and a 
message about the radio activity was 
added to the company’s highway sign- 
boards. 


Three Broadcasts Weekly 


The five-minute radio feature will be 
broadcast three times weekly over each 
of the stations, which are located in 
Akron, Ashtabula, Steubenville, Youngs- 
town, Mansfield and Canton. It is sched- 
uled at around 10 a.m. on five of the 
stations and from 12:10 to 12:15 p.m. 
on WHBC, Canton. Under present con- 
tracts, the feature will continue for a 
26-week period. 

“Pig Tales,” which will be published 
monthly, will continue for an indefinite 
period, according to C. M. Packard of 
the Hubbell Advertising Agency, Cleve- 
land, which conceived the entire pro- 
gram and is supervising its progress. 
Future issues will carry photographs 
of retail stores and dealers, news of 
changes in personnel, births, deaths, 
new dealers in the territory and other 
items of interest to the retail trade. 

Canton Provision Co., sponsor of the 
campaign, was established in 1903 by 
Frank Wade, C. N. Wade, M. I. Rank 
and A. Buckwalter. The company now 
maintains a 10-hour delivery service to 
all parts of the 29 Ohio counties 
serviced. Present officers include George 
Wade, president, M. I. Rank, secretary 
and treasurer, and Ralph Wade, sales 
manager. 








McFARLAND FOLLOWS PLANNED 
PROGRAM FOR MODERNIZATION 


T BEGAN as a horse and wagon 
I business many years ago, but today, 

as a result of an extensive modern- 
ization program, the meat packing plant 
of Archie McFarland & Son, Inc., Salt 
Lake City, Utah, is one of the most 
modern and progressive in the Inter- 
mountain West. One of the latest steps 
in a series of planned improvements be- 
gun in 1937 has been the installation of 
germicidal lighting in the plant’s dry 
coil forced-air cooler. Other improve- 
ments include the erection of a com- 
plete, modern rendering department, a 
two-story office building and a building 
to house killing operations. 


Founded in 1910 by Archie McFar- 
land, the company is the oldest whole- 
sale meat firm in the state of Utah. The 
business is now carried on by the found- 
er’s son, Rae McFarland, president, and 
the founder’s grandson, Paul MeFar- 
land, vice president and plant man- 
ager. In addition to its unit at Salt 
Lake City, the company also maintains 
a large ranch in eastern Oregon and a 
feed lot at Payette, Idaho. 

The site of the present plant was 
obtained in 1920 when Archie McFar- 
land purchased the plant of the Murray 
Meat & Livestock Co., which consisted 
of only three or four small wooden 
buildings. Until 1937 these wooden 
buildings were repaired and enlarged 
when necessary. At that time it was 
decided to modernize the plant to obtain 
government inspection. The old render- 
ing building was torn down and replaced 
with a reinforced concrete building hav- 
ing the latest dry-rendering equipment. 

In 1938 the company constructed a 





i“ 


LOADING Dock 


concrete two-story office building with 
space for a main office and a sales office 
on the first floor, and a private office 
and lunch room on the second. 


During the following year, the old 
building housing the sales and aging 
cooler and loading dock was razed and 
a new reinforced concrete structure 
erected to take its place. One of the 
most modern buildings of its type in 
the Southwest, the cooler building has 
10-in. concrete walls lined with 4 in. of 
cork, which is plastered and covered 
with several coats of white enamel. The 
roof is reinforced concrete. A vestibule 
has been built inside the cooler to pre- 
vent refrigeration loss through opening 
and closing the door. 


Refrigerated with forced air and hav- 
ing controlled temperature and humid- 
ity, the new sales cooler is equipped 
with 60 germicidal lamps, each 36 in. 
long. The cooler is 66 ft. by 45 ft. and 
has a capacity of 300 cattle, 500 sheep, 
500 hogs and 100 veal. Directly adjoin- 
ing the cooler is the chill room. 


All orders can be filled inside the sales 
cooler and then transferred by rail to 
the waiting trucks. The meat is weighed 
before leaving the cooler. 


Last year an addition was construct- 
ed to house the killing floor. Having a 
capacity of 20 cattle, 60 sheep, 60 hogs 
or 60 veal per hour, the new killing 
floor is equipped with an electric beef 
hoist having an automatic landing de- 
vice and friction droppers. It also has 
two beds with single rail roller landers. 


The killing floor is equipped with a 
jerkless hog hoist and dehairer. A sheep 
ring facilitates handling sheep, while 
foot-operated sterilizers and stainless 
steel inspection tables combine to pro- 
vide good sanitary conditions. 

Plans for this year include the con- 
struction of a new chill room and cut- 
ting and boning department, using 








In and Out of the 
McFarland Plant 


(See opposite page.) 
1.—Horse and buggy days at McFar. 
land’s. Picture was taken in 1910, 


2.—Trucks backed up to loading 
dock. 


3.—Interior view in sales cooler, 
4.—Rendering equipment. 
5.—View of the new plant showing 
fireproof loading dock and fleet of 


trucks and salesmen’s cars. 
6.—Sheep on the McFarland ranch, 


7.—Some of the 4,000 head of cat. 
tle raised on the Alvord ranch. 


8.—New and enlarged killing floor. 











forced-air refrigeration. The company 
plans to install a new processing depart- 
ment in the basement of the unit com- 
pleted last year. 


The firm has approximately 4,000 cat- 
tle, 10,000 sheep and 200 horses on its 
ranch in eastern Oregon. Much of the 
feed for the animals is grown on the 
28,000-acre ranch, about 5,000 tons of 
hay and 30,000 bu. of grain being pro- 
duced annually. The alfalfa mill and 
feed yard at Payette, Idaho, has a ¢a- 
pacity of 2,000 to 3,000 head. 


In addition to distributing its prod- 
ucts in every section of the state, the 
company serves the Salt Lake City area 
to the south limits of Ogden and to 
Carbon county. Refrigerated trucks 
equipped with ice bunkers and metal- 
wood lining are used. 

All rendering, casing room and killing 
floor equipment was manufactured by 
Cincinnati Butchers’ Supply Company 
of Cincinnati, O. 
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Killing floor was the last addition made in the planned modernization program. New chill 
room and cutting and boning department will be constructed this year. 
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HUMAN PROTEIN NEEDS AND 
A\MOUNTS FOUND IN FOODS 


By C. ROBERT MOULTON 


Consulting Editor, The National Provisioner 
xix. 


RTICLES XVII and XVIII dealt 
A chiefly with the quality of the 
protein furnished by foods. The 
quantity consumed is of equal import- 
ance, and this varies according to the 
size and condition of the individual. The 
amount required by a new-born baby is 
very small compared with the needs of 
a full grown man, and a rapidly grow- 
ing girl or boy needs still more of this 
important factor. 

Protein is required for the construc- 
tion of new cells which are accumulated 
in increasing numbers by a rapidly 
growing individual; this largely ac- 
counts for the increase in size and 
weight of individuals until full growth 
has been achieved. Mineral matter is 
also deposited in the bones, and fat is 
laid down in the various fatty and con- 
nective tissues, but growth is primarily 
the result of the increase in the number 
and size of cells in the various tissues 
and organs. This means an increase in 
protein. 

The activity of the cells in muscles 
and organs also calls for protein since 
it results in a partial breakdown of pro- 
tein, and new nitrogen-containing sub- 
stances are required to replace the worn- 
out material. This need for protein is 
frequently referred to as the “wear and 
tear” need, and the process continues as 
long as life lasts. The breakdown process 
is slowed by sleep or rest and increased 
somewhat by activity, but its extent in 
general depends upon the mass of the 
cells and their activity and thus upon 
the weight of the individual. The “wear 
and tear,” or maintenance protein need, 
is only a part of the growing child’s re- 
quirements, but it becomes the chief if 
not the only need for the grown man or 
woman. 


Protein for Storage 


A third need arises from the apparent 
necessity of storing some protein over 
and above the actual percentage required 
in muscles and organs. It is well recog- 
nized that protein cannot be stored, as 
is fat or even glycogen, and some work- 
ers in this field do not believe that pro- 
tein is stored. Other competent investi- 
gators point out that a certain amount 
of the protein in such tissues as the 
voluntary muscles may be considered to 
be stored protein, since it can be drawn 
upon for the needs of growth (at least 
for certain tissues) by salmon during 
the fast of the spawning migration, or 
by growing beef steers on diets which 
are insufficient to allow weight main- 
tenance. 

A fourth need is indicated by the fact 
that men or other animals who are fed 
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rather liberal amounts of protein ex- 
hibit a general state of well being, alert- 
ness, and aggressiveness not shown by 
individuals on barely adequate protein 
intake. 

To sum up these ideas one may discuss 
protein needs in terms of a mere main- 
tenance level for adults, that is, a barely 
adequate intake; an optimum intake al- 
lowing for the third and fourth needs 
listed above, and a level required by a 
rapidly growing person. 


Determining Requirements 


Determination of the protein require- 
ments of man can be arrived at by sev- 
eral means. The first attempts were 
dietary studies aimed at ascertaining the 
quantities consumed by groups of peo- 
ple in good health. Figures derived from 
such sources by early investigators 
ranged from about 180 grams of protein 
daily for an adult, down to 120 grams 
or less. Most of these surveys have 
shown that groups of people consume 
from 100 to 180 grams of protein daily, 
but certain groups with restricted in- 
come have consumed much less. Some 
later investigations show intakes as low 
as 60 grams per day. 

Laboratory experiments covering only 
relatively short periods in the life of 
the individual have shown that an adult 





DO YOU WANT THE 
VITAMIN ARTICLES 
IN BOOKLET FORM? 


Since the beginning of Dr. Moul- 
ton’s series of articles on vitamins 
and other food elements in meat, 
THE NATIONAL PROVISIONER has 
had numerous inquiries as to 
whether the articles would be 
available in booklet form when 
the series was completed. 


THE NATIONAL PROVISIONER will 
be pleased to perform this service 
if the interest is sufficiently wide- 
spread. If demand exists it is 
estimated this booklet can be pro- 
duced at a cost of approximately 
$1.50 per copy. 

If you are interested will you 
please sign and mail the coupon 
below? Please send no money now. 


The Natioual Provisioner 

407 3. Dearborn St., Chicago 

I am interested in having Dr. Moulton’s 
articles in booklet form and you can count 
on me to purchase copies if they are 
reproduced. 


Name 











can be in nitrogen balance, that is, he 
can replace all the losses in the excreta, 
when as little as 40 grams of protein is 
consumed per day. Such figures as the 
latter led to an era when many nutrition 
people thought in terms of minima] pro- 
tein needs, and there was a strong trend 
downward in stating protein require. 
ments. 

However, it has never been shown 
that nutritional success can be attained 
on such low protein intakes. Since then 
the trend with proteins, as with vita. 
mins, has been toward adequate rather 
than minimal levels. There is some 
experimental evidence, combined with 
the long experience of mankind, to show 
that the higher protein levels are better, 
Just what an optimum intake should 
be cannot be stated at present, but many 
authorities believe that an optimum in- 
take may lie between 70 and 100 grams 
for a grown man and higher for grow- 
ing children. 

Modern opinion, then, leads one to 
suggest that the amounts of protein 
set down in the accompanying table are 
sufficient to supply the needs of humans 
under the conditions specified. Such 
standards may even be accepted offi 
cially by committees and_ groups 
charged with the responsibility of giv- 
ing the public and others the best cur- 
rent thought on the subject. 


PROTEIN NEEDS OF MAN 
Grams per 
Day 


Etat. UW 06 BGG. odin cccess cyinecueneee 
Child, 1 to 5 yrs 

Child, 6 to 11 yrs 

Woman, 132 lbs.. 

Man, 154 lbs 

Growing girls .... 

Growing boys 

Pregnant woman 

Nursing mother 

In supplying protein needs the eater 
should be certain to include in his diet 
sufficient animal proteins of high quality 
to balance the proteins of the vegetable 
kingdom. This need not be done with 
mathematical exactness, but in general 
one should avoid food habits which limit 
a person to one or two sources of pro- 
tein, especially those from the vegeta- 
ble kingdom. 

An earlier article included some fig- 
ures on the different amino acids found 
in certain typical animal, vegetable or 
cereal proteins. A less technical way 
to evaluate foods as sources of protein 
is to determine the amount of protein 
obtained in a typical serving of food, 
and then to express the relative value 
of the protein by some desigation, such 
as “good,” “fair,” and “poor.” Such a 
comparison has been made by the Na- 
tional Live Stock and Meat Board, and 
the table is reproduced here, but with 
the quantities expressed in grams 
rather than graphically. The typical 
serving is given as the Board used it. 

Some proteins, such as those of liver, 
may deserve a higher rating 
“good,” and some animal proteins, such 
as gelatin or those in tripe, cannot be 
classed as high as “good.” Since these 
exceptional products are consumed it 
relatively small quantities, and are 
found in animals in relatively s 
amounts, the writer may be pardon 


(Continued on page 41.) 
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AU. S. Heavy Duty Installation at Miller & Hart’s, Chicago 


Records are available showing results that can be main- for greater production of packaged bacon, be sure to 
tained on regular production schedules in large and learn all about the outstanding features of this modern 
small plants using U. S. Bacon Slicing and Packaging U.S. Heavy Duty Equipment that has made it the pref- 
Systems. If you have an eye to the future, with plans erence of packers everywhere. 


The U. S. slices bacon any thickness. 
Takes slabs up to 27” long, 1344” wide, 4” thick. 


Bacon is not subjected to undue exposure to air— 
only 20 seconds from slab to wrapper. 


Bacon does not have to be sharp frozen. 


Room temperature may be as high as 60 degrees F. 


ASK YOUR NEIGHBOR PACKER WHO HAS ONE 


Let us survey your present slicing and packaging operations without obliga- 
tion and show you what a U. S. System can save you in time and money. 


U.S. SLICING MACHINE CO. 


WORLD’S BEST SLICERS SINCE 1898 
LA PORTE, IND. 
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Meat Research Workers Talk 
on Safeguarding U. S. Health 


ORE intensive efforts to guard 
M the nation’s health, particularly 

in view of strains imposed by 
the national defense program, were 
pledged by meat research workers and 
representatives of 
the U. S. Depart- 
ment of Agricul- 
ture,as they assem- 
bled in Chicago 
this week for the 
annual meeting of 
the National Co- 
operative Meat In- 
vestigations proj- 
ect personnel. 
Sponsored by the 
National Live 
Stock and Meat 
Board, which ini- 
tiated this impor- 
tant continuing 
study 16 years ago, 
the two-day conference was attended 
by research workers representing ag- 
ricultural experiment stations from 
New York to Wyoming and from North 
Dakota to Texas. Dean W. C. Coffey 
of the University of Minnesota, chair- 


man of the project, presided at the ses- 
sions. 


R. C. POLLOCK 


Nutrition workers, home economists 
and meat animal husbandry specialists 
who addressed the conference stressed 
the importance of problems uncovered 
by recent surveys, which have shown 
that approximately 45 million persons 
in the U. S. are living below the safety 
line of proper nutrition. 


Further Education Vital 


They stated that the defense prob- 
lems at hand involved both the army 
and civilian population. It was agreed 
that low-income groups should have all 
possible information about balanced 
diets, the buying of meat, the use of the 
less-demanded meat cuts, and the prop- 
er cooking of these cuts. It was also 
emphasized that special attention 
should be given to dissemination of 
facts showing the high nutritive value 
of meat. 

Conveying the impression that the 
old army ration, symbolized by the 
well-known “hardtack” is no more, 
Maj. J. H. White, of the Subsistence 
Branch Quartermasters’ Department of 
the U. S. Army, stressed the care being 
given to providing Uncle Sam’s men 
with appetizing and nutritious meals 
He emphasized the importance of the 
army’s meat problems, since meat is 
the food around which all meals are 
planned. 


Dr. Russell Wilder, chairman of the 
food and nutrition committee of the 
National Research Council and staff 
member of the Mayo clinic, warned the 
conference that the degree of malnutri- 
tion in the U. S. is startlingly high. 
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He pointed to the need of a program 
of consumer education along nutritional 
lines, as well as in relation to the cook- 
ing of meats and other foods. 


Representing the Office of Produc- 
tion Management, A. K. Mackey told 
the conference that consumer buying 
power is now at the highest point ever 
reached in this country. Mackey de- 
clared that in spite of the marked in- 
crease in consumer buying power as 
compared to 1929, prices of meats and 
meat products are much lower than they 
were in 1929. 


“Half of the nation’s farm families 
receive only 10 per cent of the na- 
tion’s farm income,” asserted J. L. 
Boatman, of the extension service of the 
U. S. Department of Agriculture. “We 
have a problem in connection with these 
3 million families—a problem of ade- 
quate nutrition,” he said. 


Self-Sufficiency Encouraged 


Mr. Boatman stated that his depart- 
ment was placing new emphasis on the 
“live-at-home” program among _ low- 
income farm families so that they will 
be encouraged to produce, on their own 
farms, the meat, dairy products, vege- 
tables and other foods which help to 
provide an adequate diet. 

R. E. Hunt, of the animal husbandry 
department of Virginia Polytechnic In- 
stitute, told of experiments carried on 
in his state which showed that the 
character of the soils upon which 
grasses, cereals, vegetables, and other 
products are grown is an important 
factor relative to the quality of these 
products. 


O. G. Hankins, of the U. S. Depart- 
ment of Agriculture, recommended that 
major emphasis in the future coopera- 
tive research program should be placed 
on studies in the field of meat preserva- 
tion, including such factors as freez- 
ing, curing and storage. 

It was further recommended that the 
results of research in this field be com- 
piled and made available to extension 
workers and others associated with 
the national defense program. In- 
creased emphasis on studies relative to 
the nutritive value of meat, including 
its vitamin content, was also urged. 

Members of the staff of the National 
Live Stock and Meat Board told of the 
Board’s present program in the interest 
of the army’s meat problems. R. C. 
Pollock, general manager, stated that 
reports from the army camps where 
meat training schools are in progress 
are very encouraging. Thirty-one 
camps will be covered by the middle of 
August. The interest of the army offi- 
cers and men is excellent and the co- 
operation being extended is helping 
to facilitate this work in every possible 
way, he said. 


Dealer Association 
Official Points Out 
Meat Drive’s Value 


By JOHN A. KOTAL 


Secretary, National Association of 
Retail Meat Dealers 


HE healthful qualities of meat and 
its place in a balanced diet are 
being featured in a nation-wide pro- 
gram by the American Meat Institute. 
Meat has many of the qualities which 
the body needs for strength and growth, 
yet the per capita consumption of this 
nation is behind other nations. From 
1935 to 1939, inclusive, our per capita 
consumption has averaged only about 
137 lbs. a year, while in Argentina it 
was 326 lbs.; in New Zealand, 321 lbs.; 
and in Australia, 205 lbs. 

It was expected that this program 
would eventually broaden the market 
for meat, which is one of the most im- 
portant products of the American farm. 
Without a doubt it has done this and 
worked wonders in meat promotion. In 
advertising meat the meat packing in- 
dustry has a meritorious healthful prod- 
uct appealing to the appetite. It is not 
like promoting something new. 

Clear advertising creates and assures 
a greater market. The writer has been 
in twenty states in the past four 
months and finds that the progressive 
retailers who key in with this program 
of meat advertising are benefiting 
from it; they have received new ideas. 
This type of retailer is happy to attend 
meetings where the subject matter is 
discussed and printed material for dis- 
play is distributed. He is pleased to 
put this material up in conspicuous 
places in his shop where it will serve 
best the purpose of the advertising cam- 
paign. Such retailers generally report 
that business conditions are steadily 
getting better. 


Campaign Is Best Ever 


We have had nation-wide meat cam- 
paigns to induce the housewife to put 
meat back in a regular place on her 
menu, but this advertising is the best 
ever as it emphasizes the health value 


of meat. Wide awake retailers are 
more than pleased to get the material 
which is displayed in connection with 
the campaign and are happy to make 
special displays and feature their prod- 
ucts in a manner to give them appetite 
appeal. 

This campaign calling the house- 
wife’s attention to meat by means of 
beautiful colored posters and specially 
written advertising material attracts 
her attention. She expects to see clean 
meat displays with appetite appeal 
tempting her to buy. 

The advertising campaign as a whole 
is beneficial to producers, packers, re 
tailers and consumers. In my observa- 
tions I noticed in some sections the 
whole-hearted cooperation of the indus- 


(Continued on page 40.) 
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it can’t 
wear out! 





What every user of refrigeration should know: Every single part of the York new V/W ammonia 
compressor that is subject to wear may be renewed easily and quickly. Note the replace- 
able liners which form the cylinder walls and consider that when you buy a York V/W 
compressor you buy it for life! Add to this important advantage static and dynamic balance, 
which mean it is vibration-free, requires no special foundation, may be mounted on upper 
floors, platforms or suspended from roof trusses. Remember, too, that while the V/W com- 
pressor may be operated by any type of prime mover, it is especially suited 
to steam turbine drive on low pressure or waste steam. This new compressor 
is an important contribution to refrigeration . . . important to you. York Ice 


Machinery Corporation, York, Pennsylvania. 


YORK REFRIGERATION AND AIR CONDITIONING 
**Headquarters for Mechanical Cooling Since 1885” 


A FEW OF THE MANY NATIONALLY-KNOWN USERS OF YORK EQUIPMENT— American Cyanamid ¢ Armour « B. & O. R. R. « Bethlehem Shipbuild- 
ing « Borden * Canada Dry + Coca-Cola * Curtiss-Wright * du Pont + Eastman Kodak + First National Stores + Firestone + Ford 
General Baking « General Foods « General Motors * Goodrich + Hercules Powder + Industrial Rayon + Pabst Brewing + Pennsylvania 
R. R. « Procter & Gamble + Shell Oil « Swift + Texas Company « United Fruit « U.S. Army « U.S. Navy « West Va. Pulp & Paper 
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Eastwood Warns of Inflation 
at Armour Indianapolis Fete 


“This is not the proper time for busi- 
ness men to scheme for speculative 
profits, any more than it is a time for 
workers to force 
higher wages,” 
George A. East- 
wood, president of 
Armour and Com- 
pany, declared on 
May 7 at Indian- 
apolis. The occa- 
sion for Mr. East- 
wood’s address was 
the twenty - fifth 
anniversary of the 
Armour Indianapo- 
lis plant, which 
was observed at a 
Kiwanis club lun- 
cheon attended by 
leaders in the meat 
packing, transportation and livestock 
fields. 


“T am not unfriendly to higher profits 
and higher wages,” the Armour chief 
executive stated, “but to be beneficial 
to the nation in preserving and improv- 
ing living standards, higher profits must 
be the result of service rendered and 
higher wages must be the result of more 
efficient labor. Unrestrained inflation is 
just as dangerous to us in the long run 
as are the threats of the dictators.” 


Among those attending the luncheon 
were Gov. Henry F. Schricker of In- 
diana, Mayor R. H. Sullivan of Indian- 
apolis and a number of Armour execu- 
tives, including vice presidents H. S. 
Eldred, W. S. Clithero, F. W. Specht, 
R. E. Pearsall, J. B. Scott and G. C. 
Fox; R. D. MacManus, director of public 
relations, and I. M. Hoagland, general 
manager of the company’s plant at 
Indianapolis. 


Meat Plant Fire Toll at 
Widely Scattered Points 


Meat plant fires in widely scattered 
sections of the nation have caused con- 
siderable damage during the past few 
weeks. 


At Tecumseh, Okla., on May 3, a fire 
which followed an explosion destroyed 
the plant of the Crocker Packing Co. at 
the edge of town. J. W. Crocker, man- 
ager, who estimated the damage at 
around $50,000, said that only an ice 
plant in the basement was saved. About 
75 head of cattle and a similar number 
of hogs were lost in the blaze. ““We have 
not as yet formulated any plans as to 
the future operations here,” Mr. Crocker 
said. About 25 per cent of the loss was 
covered by insurance. The plant em- 
ployed 35 workers. 


Two trucks, equipment valued at $700 


G. A. EASTWOOD 
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and an undetermined part of a $3,500 
stock of product were destroyed by a 
fire on May 1 at the Jilg Sausage Co., 
Seattle, Wash. It is believed that the 
fire started from hot ashes which were 
dropped into a box in the sausage 
plant’s garage. 

Late last month, a midnight fire of 
undetermined origin swept the plant of 
the Blattner Bros. Packing Co., located 
on Highway 61 near Cape Girardeau, 
Mo. Spreading rapidly through the 
frame structure, the blaze totally de- 
streyed the building and its contents. 
The plant was operated by Louis C. 
Blattner and Charles Blattner. The 
nearby Pipkin-Boyd-Neal plant escaped 
damage. 

At Abilene, Tex., recently, a render- 
ing plant owned by Ed Festervan was 
damaged to the extent of about $3,000 
by a fire believed to have originated in 
the boiler room. It was the second time 
within seven months that the Festervan 
rendering establishment had been dam- 
aged by fire. 


Death of Frank Stevens 
Follows a Week’s Illness 


Frank J. Stevens, 57, treasurer of the 
G. M. Peet Packing Co., Chesaning, 
Mich., passed away on May 6 at the 
Memorial hospital, 
Owosso, Mich., af- 
ter a week’s illness. 
Death was attrib- 
uted to complica- 
tions which devel- 
oped from a case 
of pneumonia. 
Burial was on May 
8. Born in Saginaw, 
Mich., Mr. Stevens 
had spent 48 years 
of his life in Ches- 
aning. He joined 
the G. M. Peet or- 
ganization as treas- 
urer in 1933 and in 
the intervening 
years won a host of friends in the meat 
packing industry. He was known as one 
of the city’s most enthusiastic backers 
of any worthwhile community project. 
“His will be a difficult place to fill in 
our town,” commented the local news- 
paper. 

Before entering the meat packing in- 
dustry, Mr. Stevens was associated for 
25 years with the banking business. He 
served from 1926 to 1929 as cashier of 
the State Bank at Chesaning, and was 
president from 1929 to 1933, when he 
joined the executive staff of the Peet 
company. 

Mr. Stevens is survived by his wife, 
Mrs. Grace L. Stevens, and by a 
brother, Charles Stevens, who lives in 
New York City. 


F. J. STEVENS 
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Sausage Casing Firms Form 
New Association at Buffalo 


Formation of a new trade association 
.to represent natural casing dealers ]o. 
cated in the U. S. was effected at a 
meeting held May 
12 at Buffalo, N. Y, 
The Natural Cas- 
ing Institute, Inc., 
replaces the former 
Natural Sausage 
Casing Dealers As. 
sociation, which 
had its headquar- 
ters at No. 1 Park 
ave., New York 
City. The new asso- 
ciation has not yet 
chosen its official 
headquarters, 

Present at the 
meeting, as repre- 
sentatives or prox- 
ies, were Harold Levi and Leonard 
Weill, Berth Levi & Co.; William Rapp, 
Canada Casing Co., Chicago; Mr. Horo- 
witz, Casing Importing Co., New York; 
J. F. Saunders, Early & Moor, Inc, 
Boston; C. S. Bilgray, Fulton Casing & 
Supply Co., Chicago; Milton Goldberg, 
Harry Levi & Co., Chicago; Lawrence 
Pfaelzer and Charles Raynor, Independ- 
ent Casing Co., Chicago, and Mr. Rice, 
of the Interstate Casing Co., New York 
City. 

Richard Jones, Jones & Gazarian, 
Boston; Raymond Lavery, Lavery- 
Novak & Co., Chicago; Harry Toulikian, 
Massachusetts Importing Co., Boston; 
Andrew Terry, Mongolia Casing Co., 
New York; Harry D. Oppenheimer, Sey- 
mour Oppenheimer and Edward H. 
Oppenheimer, Oppenheimer Casing Co.; 
S. E. May, Patent Casing Co., Chicago; 
Fred Bechstein, S. Oppenheimer & Co., 
and Mr. Finestein, the Brecht Corp., 
New York. 


Harry D. Oppenheimer was elected 
temporary chairman and Richard Jones 
temporary secretary. After completion 
of routine business, the members, by 
unanimous vote, elected five directors 
to serve one year, one to be chosen by 
each of the following firms from within 
its own personnel: Berth Levi & Co. 
Canada Casing Co., Jones & Gazarian, 
Oppenheimer Casing Co. and S. Oppen- 
heimer & Co. 

The Institute has ambitious plans to 
assist in the stimulation of the sausage 
business and in furthering the use of 
sausage in natural casings. Sentiment 
expressed at the meeting indicated that 
all parties feel that inadequate efforts 
have been made, individually or as 4 
group, to demonstrate the unanimous 
opinion of those present that natural 
casings are the best containers for sau- 
sage and that their use will result 


H. D. Oppenheimer 
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in the manufacture of better meat 
products. 

Likewise, it is believed that by means 
of the institute, the industry, represent- 
ing a sizable capital investment and a 
not inconsiderable number of employes, 
can best represent itself as a body when 
and where such action is found desir- 
able. The institute realizes that there 
are numerous additional companies that 
should belong to the association, and 
it is planned to invite such companies to 
become members at an early date. 

In order that action may be secured 
with a minimum of delay, the institute 
will appoint regional officers. These offi- 
cers will act as coordinators between the 
casing companies within a district and 
the institute headquarters. It is felt that 
such streamlining will be very effective. 


Memories Abound as Morrell 
Plant Reaches 30-Year Mark 


Memories of “the good old days” of 
the meat packing industry came thick 
and fast recently as the John Morrell 
& Co. organization observed the thir- 
tieth anniversary of its present Sioux 
Falls, S. D., plant. 

On May 11, 1909, T. Henry Foster, 
now president of the company, arrived 
in Sioux Falls to open the company’s 
local plant. Limited operations were 
carried on in what was known as the 
old Green plant until April, 1911. With 
equipment transferred to a new build- 
ing, 246 hogs, 5 cattle and 3 calves were 
slaughtered on April 25. 

“T shall never forget that day,” com- 
mented G. M. Foster, assistant man- 
ager of the Ottumwa plant, “because 
we started operations before father 
(the late T. D. Foster) got down to 
the plant. In those days, 7 o’clock meant 
seven, regardless of whether the ‘big 
boss’ was there to see the first hog 
killed.” 

Many times a heavy rainstorm pre- 
vented employes from reaching the 
plant over the muddy roads, and shut- 
downs were necessary. Mail was 
brought to the plant on horseback. 
Everyone carried his lunch; there was 
no cafeteria. Two horse-drawn wagons 
handled all city deliveries. Whenever 
a circus appeared in town, work at the 
plant automatically ceased and all em- 
ployes enjoyed the show. 


Carstens in 44th Year 


Carstens Packing Co., Tacoma, Wash., 
had a payroll of more than $500,000 last 
year, paid $4,715,900 for livestock and 
$293,500 for miscellaneous supplies, 
Henry A. Mady, president and general 
manager, announced recently in point- 
ing out that the company is entering 
upon its forty-fourth year of business 
in the Pacific Northwest. The company 
paid out more than $50,000 in taxes last 
year and made plant improvements 
amounting to more than $300,000, he 
said. Founded in 1897 by the late 
Thomas Carstens, the company now em- 
Ploys more than 400 persons. The aver- 
age employe has been with the company 
12 years, according to Mr. Mady. 
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Personalities and Events 
Of the.W eek 


Clarence J. Kessler, sales manager of 
the Standard Packing Co., Los Angeles, 
Cal., for the past 20 years, passed away 
on May 13 in Los Angeles. Mr. Kessler, 
very active in local meat industry activi- 
ties, was well known and highly re- 
garded by West Coast packers. 

J. W. Schlegel, 57, for many years in 
the butchering and produce trade in the 
old Washington market, Trenton, N. J., 
and president of the Capital Sales Corp., 
builders of the new Washington market, 
died recently. During NRA, Mr. 
Schlegel was district supervisor for the 
meat code. 


W. F. Price, former vice president 
and general manager of the Jacob Dold 
Packing Co., Buffalo, N. Y., who was 
recently appointed adviser to the Army 
Quartermaster Corps with headquarters 
in the Office of Production Management, 
Washington, D. C., passed through Chi- 
cago this week en route to Buffalo. 

Edwin Warley, jr., 48-year-old as- 
sistant manager of the Dorgan Packing 
Co., Columbia, Miss., died after a short 
illness on May 5. A native of Mobile, 
Ala., Mr. Warley was associated with 
packing companies there before coming 
to Columbia nine years ago. 

Chicago Meat Packers and Wholesal- 
ers Association bowling league will 
stage a dinner-dance in the Casino 
room, Congress hotel, at 7:30 p. m. on 
May 24. The evening will include din- 
ner, dancing, a floor show and presen- 
tation of $1788 in prize money, to be 
divided among the 24 teams in the 
league. Max Rothschild, of M. Roth- 
schild & Sons, who is handling arrange- 
ments for the affair, is president of the 
bowling league, and L. J. Serzen, Na- 
tional Packing Co., is secretary. 


E. L. Cleary, Eastern district man- 
ager, John Morrell & Co., is dividing 
his time between the New York and 
Brooklyn branches of the company, han- 
dling in the latter branch the activities 
of Manager C. N. Glew, a naval reserve 
officer, who is now in the Navy Depart- 
ment at Washington, D. C. 

Sharod W. Riesenmey, head of the 
sausage and cooked ham department of 
Armour and Company at S. St. Joseph, 
Mo., is being transferred to Indianapo- 
lis, where he will hold a similar posi- 
tion at the Indianapolis plant, according 
to an announcement by George H. Dam- 
sel, general manager at St. Joseph. Mr. 
Riesenmey started at the St. Joseph 
plant in 1918 and was appointed to his 
present position in 1922. 

Larry Ackley, a wool house employe 
of the S. St. Joseph, Mo., plant of Swift 
& Company and Kendall Smith, a 
smokehouse worker at the plant, were 
among nine St. Joseph bowlers sharing 
in the pool for singles entries in the 
American Bowling Congress tourna- 
ment, which closed May 9 at St. Paul, 
Minn. 

Randolph Thompson, 33, assistant 
manager of the shipping department of 








the Wilson & Co. branch house at West 
Point, Miss., died on May 6 after a 
brief illness in an Aberdeen, Miss., hos- 
pital. 

John Morrell & Co. has awarded the 
contract for. construction of a new 
three-story addition to its beef cooling 
facilities at the Ottumwa, Ia., plant. 
Work on the structure is to be com- 
pleted by November 15. 

Phil Hantover, president, Phil Hant- 
over, Inc., Kansas City, Mo., was in 
Chicago this week on business, elated 
over the second anniversary of his 
equipment and supply firm. 

Construction is under way on a large 
building at Leland, Miss., to house a 
wholesale meat distribution business to 
be operated under the direction of 
Charles Wu, prominent member of the 
Chinese colony in the Delta. Mr. Wu 
will not process meat, but will provide 
storage facilities from which meat will 
be sold wholesale to retailers over a 
wide area. 

F. L. Howlett, representative of the 
Williams Meat Co., Kansas City, Kans., 
was recently in Los Angeles on busi- 
ness. 

A cattle shed at the High Grade Pack- 
ing Co. plant, Galveston, Tex., was 
blown down by a thundershower and 
squall which struck the city on May 5, 
causing 100 head of cattle to stampede. 
“It took us practically all morning to 
round them up,” reported Jasper Tra- 
monte, owner of the company. 


Boyd W. Doyle, owner of the Doyle 
Packing Co., Momence, IIl., died of heart 
disease recently in a Detroit hotel, ac- 
cording to information reaching his 
business associates. He was 57 years 
old. The firm is a producer of dog food. 


R. A. Hawley, of the Meat Packers 
Equipment Co., Oakland, Calif., who is 
a representative of the Globe Co., Chi- 
cago, was in Chicago last weekend for 
several days. He waxed enthusiastic 
over a new stainless steel ham mold 
offered by the West Coast firm, and 
while in the city conferred with Globe 
officials regarding the company’s sau- 
sage manufacturing equipment. 

National defense morale and strength 
begin at the family table, American 
Meat Institute representatives told 
packing company executives at an ad- 
vertising and merchandising campaign 
meeting in Dallas, Tex., last week. John 
Moninger, AMI staff member, pointed 
out that more than 98 per cent of the 
American populace eats meat. 


Oswald & Hess Co., meat packing 
firm of Pittsburgh, Pa., recently placed 
its advertising account in the hands of 
Wiltman & Pratt, Inc., Pittsburgh. 

E. A. Cudahy, jr., president, Cudahy 
Packing Co., recently paid a visit to the 
Sioux City, Ia., stockyards, spending 
some time with company livestock buy- 
ers—and looking over the local plant. 

G. E. Willging, manager, beef depart- 
ment, John Morrell & Co., Sioux Falls, 
S. D., visited in New York during the 
past week. 

Slide films, sound movies and stage 
dramatizations were utilized to convey 

(Continued on page 38.) 
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Figuring Refrigeration Load 
in Freezing Shrink Moisture 


determining heat loads in chill 

rooms and coolers had been sched- 
uled for this issue of THE NATIONAL 
PROVISIONER. However, interest in the 
first three articles has brought a num- 
ber of questions from packers and meat 
plant workers interested in the prac- 
tical aspects of packinghouse refrig- 
eration. It seems advisable to answer 
these questions before considering the 
load imposed on the refrigeration sys- 
tem by heat which enters a room when 
doors are opened. 


It was assumed in the preceding ar- 
ticles that the room under discussion 
was refrigerated by a unit cooler. How- 
ever, it appears that brine and direct 
expansion coils are in use in more re- 
frigerated rooms than might be sus- 
pected. A number of subscribers have 
advised that the rooms in which they 
are particularly interested are refrig- 
erated by pipe coils, and they have 
asked whether this fact might alter 
methods described for determining the 
refrigerating loads in such rooms. 


The same methods are employed for 
calculating refrigerating loads in a 
chill room or cooler regardless of the 
method by which refrigeration is ap- 
plied. However, direct expansion or 
brine coils might complicate the prob- 
lem under some circumstances, as will 
be described later. 


Parts of Total Load 


The refrigeration load on a chill 
room or cooler, as explained in an ear- 
lier article, is made up of the following: 

1.—Heat entering the room through 
walls, floor and ceiling. 


2.—Product load—heat removed 
when cooling carcasses or product from 
the entering temperature to the final 
temperature. 

3.—Heat generated in the room by 
salesmen, customers, electric lights and 
fan motors. 


4.—Heat entering the cooler when 
doors are opened. 


Brine or direct expansion coils re- 
quire consideration in calculating re- 
frigeration load only when the tem- 
perature of the refrigerant in the coil 
is under 32 degs. F., which it would be 
in chill rooms and holding coolers, and 
when no use is made of the cooling 
effect available from the melting ice 
when defrosting coils. 


It was explained in the second series 
of these articles (see May 3 issue) that 
the effect of removing water from car- 
casses during chilling (shrink) and of 
condensing the vapor in the unit cooler 
brine spray may be neglected in refrig- 
eration load calculations. The cooling 
effect of vaporization is later offset 
when the vapor is condensed in the 


sk fourth article on methods of 
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brine spray. However, another situa- 
tion was not discussed. This involves 
determination of the refrigeration re- 
quired to freeze moisture on the coils 
maintained below 32 degs. F. 


Usually this load may be neglected 
because the refrigeration required to 
freeze is offset when the coils are de- 
frosted by melting the frost accumula- 
tion. The fact that the temperature of 
the refrigerant in the coils may be 
raised to melt the ice is of no conse- 
quence insofar as consumption of power 
and the refrigeration load is concerned. 
If the ice is cleared from the coils and 
removed from the room before it melts 
the refrigeration required to freeze the 
ice on the coils may be taken into con- 
sideration in determining total load. 


Figuring Shrink Load 


How much refrigeration is required 
to freeze the moisture (shrink) from 
60,000 lbs. of beef carcasses chilled from 
96 degs. F. to 35 degs. F.? 


If chilling shrink is 2 per cent, then 
1,200 lbs. of water will be extracted 
from the carcasses and frozen on the 
coils. It is assumed that the tempera- 
ture of the refrigerant is 25 degs. F., 
and that the temperature of the con- 
densate will be the same as the chill 
room temperature, which will be as- 
sumed to be 35 degs. F. The problem of 
determining the load imposed on the 
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refrigerating system when freezing the 
1,200 lbs. of water consists of three 
parts: Reducing the temperature of the 
water from 35 degs. F. to 32 degs, F,, 
freezing the water, and lowering the 
temperature of the ice from 32 degs, 
F. to 25 degs. F. the temperature of 
the refrigerant. 

The formula explained in the second 
article of the series (May 3 issue) is 
used to determine the load imposed by 
reducing the temperature of the water 
and of the ice. This is: 

B.t.u.=SW (ti—t) 


in which S is the specific heat and w 
is the weight of the substance being 
reduced in temperature and ft, is the 
initial and ¢ the final temperature of 
the material under consideration. 

The specific heat of water is 1. There. 
fore, the load imposed in reducing 1,200 
lbs. of water from 35 degs. to 32 degs.: 

B.t.u.=1 X 1,200(35—32)—3,600. 

When freezing 1 lb. of water at 32 
degs. to ice at 32 degs. F., 144 Btu, 
of latent heat are extracted from the 
water. The heat extracted in freezing 
1,200 lbs. of water at 32 degs. to ice 
at 32 degs. is: 


1,200 X 144=172,800 B.t.u. 


The specific heat of ice is .5. The heat 
removed in reducing the temperature 
of 1,200 lbs. of ice at 32 degs. F. to 25 
degs. F. is: 

B.t.u.=.5 X 1,200 (32—25)—4,200. 

The total load imposed on a refrig- 
erating system due to the freezing on 
the coils of the shrink moisture from 
60,000 lbs. of beef carcasses is: 


3,600+-172,800-+-4,200—180,600 B.t.u.—.627 tons of 
refrigeration. 


Several packers have stated that they 
operate coolers in which a number of 
meat products are held, and they want 
to know whether or not it is advisable 
to consider each class of product sepa- 
rately in figuring product load, or to 
use a specific heat figure in the formula 
which is an average for all meats. 

The load for each class of product 
should be determined and the various 
loads added to obtain the total load. 

A number of packers have asked for 
specific heats of various food prod- 
ucts held in packers’ coolers. They are: 


SPECIFIC HEATS OF FOODS 


Product Specific Heat 


CONDENSING WATER 


Atmospheric cooling towers are com- 
monly employed in the meat packing 
industry for cooling ammonia condenser 
water. Although they have some dis- 
advantages and in some instances have 
been replaced with evaporative con- 
densers, they serve very well. 


Regardless of the type of cooling 
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equipment employed, there is one oper- 
ating condition which may be overlooked 
by @ plant’s operating engineers. This 
ig the precipitation of scale from the 
cooling water—which is proportionate 
to the amount of scale-forming salt in 
the water. Moreover, there is a gradual 
increase in the hardness of the cooling 
water due to the fact that the make-up 
water replacing water lost by evapora- 
tion is constantly adding scale-forming 
materials. 

This build-up in hardness accounts for 
the fact that scale may accumulate on 
the condenser tubes at a faster rate after 
condenser water cooling equipment has 
been placed in service. The water also 
collects foreign matter from the air, 
some of which is deposited on the con- 
denser heat exchange surfaces. 

Whether or not a water softener and 
filtering equipment should be employed 
to keep cooling water free from scale 
and sediment is a problem for the 
engineer to solve after considering the 
first cost and operating expense of this 
equipment, condenser efficiency and con- 
denser cleaning costs. Softening equip- 
ment for the purpose need have only 
sufficient capacity to condition the vol- 
ume of water used for make-up. 


TECHNOLOGISTS TO MEET 


A luncheon meeting, at which the 
education and training of food tech- 
nologists will be considered, will be one 
of the features of the Pittsburgh food 
conference of the Institute of Food 
Technologists, to be held at Pittsburgh, 
Pa., on June 16, 17 and 18. The regular 
program will consist of papers on vari- 
ous phases of food technology, and will 
be presided over by Prof. S. P. Pres- 
cott. Prof. Prescott plans to organize 
a committee, representing education 
and industry, which will make definite 
recommendations for a curriculum in 
food technology. 


PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 
cheese and eggs on hand May 1, 1941: 


May 1 
May 1, May 1, 5-yr. av. 
1941 1940 1936-40 
M lbs. M lbs. M Ibs. 
Butter, creamery 17,727 9,504 22,392 
Butter, packing stock... 20 11 56 
Cheese, American ...... 94,361 65,386 64,072 
Cheese, Swiss .......... 3,392 2,447 3,192 
Cheese, brick & Munster. 3 654 607 
Cheese, Limburger 364 712 df 
Cheese all other varieties 9,514 9,718 
Eggs, shell, cases....... 3,030 3,341 
Meme, fromen ........... 99,617 79,454 
Eggs, frozen, case 
equivalent ........... 2,846 2,270 
Total case equivalent, 
both shell & frozen.. 5,876 5,611 


FIRST BIRTHDAY FOR PREM 


_The first anniversary of the introduc- 
tion of Prem, new sugar-cured canned 
pork product of Swift & Company, was 
observed on May 3 at all company 
branch, plant and city sales units. 
The event was celebrated with parties 
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Cooling Costs. 
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in Processing: 
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Quality for 


Your Products. 


MOTOCO Indicating Ther- 
mometers have rigid stem 
for direct mounting or 
capillary tubing for remote 
reading. Priced from 
$20. 


MOTOCO Recording Ther- 
momefers are priced from 


$31. 


It's wasteful to guess in meat processing 
. .. and unnecessary when MOTOCO Ther- 
mometers cost so little. They should be 
installed at every point in the plant where 
temperature is a factor. 

MOTOCO temperature indication helps 
to avoid excessive heating and cooling 
costs... safeguards against spoilage és 
serves to prevent production tie-ups from 
temperature variations. 

MOTOCO Indicating Thermometers have 
easily read, evenly calibrated dials — the 
indicating head may be mounted where 
observation is most convenient, at some 
distance, if necessary, from where the tem- 
perature is taken. MOTOCO Thermometers 
are strongly made, give accurate service; 
they have solid liquid filled movement, 
and have no gears, pinions or delicate hair 
springs to get out of order. 

Write today for our free illustrated folder 
showing models and sizes. Moto Meter 
Gauge & Equipment Division, The Electric 
Auto-Lite Company, Chrysler Bldg., New 
York, N. Y. 
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attended by Swift salesmen. 
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Lard and Pork 


Stocks Up; 


Some Held by Government 


and pork stocks in storage on 

May 1, reflecting heavy April 
hog kill, although the totals included 
considerable amounts purchased by and 
held by the government. Lard stocks 
increased nearly 10 million lbs. during 
April to total 320,191,000 lbs. compared 
with 310,406,000 Tbs. on April 1. This 
total was 54,139,000 lbs. greater than 
that reported on the same date last 
year, and 58,084,000 lbs. greater than 
the May 1 five-year average. Rendered 
pork fat holdings on May 1 totaled 
6,508,000 lbs., an increase of 1,771,000 
lbs. over stocks on April 1. 


Pork stocks in storage on May 1 
reached a nine-year high totaling 795,- 
717,000 Ibs. which represented an in- 
crease of 10,330,000 lbs. over the 785,- 
$87,000 Ibs. reported on April 1. Total 
pork holdings on May 1 were 225,- 
020,000 lbs. above the five-year average 
and 183,761,000 lbs. greater than a year 
earlier. Frozen pork stores increased 
8,416,000 lbs. during April, totaling 
401,837,000 lbs. on May 1, compared 
with 300,803,000 lbs. on May 1, 1940, 
or 182,575,000 lbs. greater than the five- 
year average. 

§. P. pork stocks on May 1 at 278,- 
408,000 lbs. showed a decline of about 
7 million lbs. from April 1, but D. S. 
stocks showed a slightly larger gain. 


Beef holdings fell more than five mil- 
lion Ibs. during April to a total of 85,- 


N'= highs were set by U. S. lard 


076,000 lbs., which was still 23 million 
lbs. greater than total beef holdings on 
the same date last year and 21,938,000 
lbs. above the five-year average. 

Total volume of pork and beef sent 
to the freezer or to cure during April 
was 8,872,000 lbs. smaller than in the 
preceding month. However, the total of 
310,424,000 lbs. of beef and pork sent 
to the. freezer or cure was 50,190,000 
lbs. greater than in April last year and 
82,740,000 lbs. greater than the five- 
year average for the month. 

Storage stocks in the United States 
on May 1, as reported by the U. S. De- 
partment of Agriculture: 

May 1, April 1, 
1941 1941 
Ibs. Ibs. 


- 67,643,000 73,329,000 47,237,000 
12,636,000 10, 


May 1 
5 yr. avg. 
Ibs. 
Beef, frozen.. 
ed 4,408, 5,612,000 
Pork, frozen. 893,421,000 219,362,000 
D.S. in cure. 54,878,000 
D.S. cured. 57,345,000 52,374,000 


S.P. in cure. . .166,535,000 175, os. 000 
S.P. cured... .111,873,000 109,069,000 110, 354, 000 


Lamb and mutton 
4,378,000 2,803,000 
Frozen & cured 


trimmings etc. 79,552,000 82,955,000 74,789,000 
EA 320,191,000 310,406,000 162,107,000 


Rentuved pork 

fat 6,508,000 8,279,000 
Product put in cure 

during: April, 1941 April, 1940 5 yr. avg. 
Beef, frozen.... 19,335,000 10,280,000 10,528,000 


Beef put in 
pur’ 4,446,000 4,750,000 
84,581,000 55,927,000 44,481,000 


35,528,000 37,008,000 35,422,000 
152,673,000 132,503,000 
Lamb & mutton 


frozen 927,000 684,000 
Included in the figures reported for 


Pork, frozen.... 
D.S. pork put 





in the four-day period this week as it 


dium hogs continued to cut out well, 


corresponding gains. 
——180-220 lbs. 
Value 
Pet. Price per 
live per ewt. 
wt. lb. alive 
NS SCE Te 14.00 9.¢ 2.70 
Picnics Sackee 3.2 -75 
Loins (blade in) 
Bellies, S. P... 


P. 8. lard, rend, wt 

Spareribs fi 
ERROR ae ae 3.00 
Feet, tails, neckbones 

Offal and miscellaneous 


TOTAL YIELD AND VALUE.69.50 
Cost of hogs per ewt 
mdemnation loss 
Handling and overhead 


TOTAL COST PER CW 
ALIVE R CWT. 


Profit per cwt 
Loss per cwt. 
Profit last 





‘tee 


ONLY LIGHT AND MEDIUM HOGS CUT AT PROFIT 


The cut-out margin for light and medium butchers was not quite as large 


lost considerable ground. Heavy butchers cost 31¢ per ewt. more than last 
week while total product values improved only 16c per cwt. Light and me- 


brought some decline in cut-out margin since product values did not make 


was a week earlier, and heavy hogs 


although the increase in hog costs 


220-240 lbs.—— 240-270 lbs.—— 
Value Value 

Pet. Price Pct. Price per 
live per a live per ewt. 
Ib. iv wt. Ib. alive 


19.3 . 13.70 18.7 $2.56 
13.3 ° 5. — 13.4 -72 
15.4 5 15.1 


~ 

wo 
ms 
38 


+ OND 
an 
Ex 
aor 


es 
1 SMC2CAASHKs 
> RON DAA 


: SWwWMMAAnSH 
=e 


- 
; BNE SNwe wo! 


SSSS8SssS 


S8s 


| 


3 








The National Provisioner—May 17, 1944 


pork and lard are approximately 22,- 
000,000 Ibs. of pork and 70,000,000 Ibs. 
of lard owned by the S.M.A. and 
F.S.C.C This quantity was reported as 
of May 1, 1941, in storage outside of 
processing plants. 

Stocks of various products on hand 
on May 1, 1941, compared with May 1, 
1940 and 1939, and the May 1 average 
for the previous five years: 


MAY 1 STOCKS 





MUON. oo ou:ihnetsddsusnceuwcen 219, 362,000 
All Beef 





MEAT IMPORTS AT NEW YORK 


Imports for the period May 1 to May 
7, inclusive, at New York: 
Point of 

origin Commodity 


Argentina—Canned corned beef 
—Canned roast beef 
—Canned brisket beef 6, 
—Canned corned beef hash........ 28,632 
—Cured beef 544 


Brazil—Tinned liverpaste 
Canada—Smoked back bacon 


Amount 
Ibs. 


356,358 


—Fresh chilled pork 
—Fresh ham 
—Fresh chilled calf livers 
—Fresh frozen beef livers 
—Canned ham..........eeeeeseeeees 
—Fresh pork bellies 
—Fresh pork trimmings 
—Fresh pork loins 
—Fresh pork shoulders 
—Fresh pork blade meat 
—Fresh pork butts 
—Fresh pork ribs 
—Fresh pork cheek meat 
—Smoked belly bacon 
—Fresh frozen pork trimmings. 
—Frozen calf tongues 
—Frozen calf sweetbreads. 
—Frozen ham 
—Pickled back. bacon 
Cuba—2,544 quarters fresh chilled beef 
—Fresh chilled beef cuts 
—Fresh frozen beef cuts 
—Fresh frozen beef livers 
—Fresh frozen beef tongues 
—Canned corned beef 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on May 10, 1941: 
Week Previous Same 
May 10 week week ’40 


Cured meats, lbs.16,810,000 15,758,000 15,418,000 
Fresh meats, Ibs.58,306,000 64,544,000 56,237,000 
Lard, lbs 5,080,000 8,730,000 2,193,000 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Soveice 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., May 15, 1941 
REGULAR HAMS 

Green 
20 

20 
19% @20 
19% 
19% 


BOILING HAMS 


Green 


16-20 range 
16-22 range 


HAMS 
Green 

21% @22 
21% @22 
21% @21% 
911 


21% 
20 @20% 
19 


*S.P. 
14% 
14% 
144% 
144% 
14% 
Short shank %—%c over. 


GREEN AMERICAN BELLIES 
124% @12% 
11% 


BELLIES 
(Square Cut Seedless) 
Green 
16% @17 
17 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES 


Regular plates - 

Clear plates - 6% 
6 
6 

Green square jowls 8% 

Green rough jowls 6% 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 
Saturday, May 10...9.55 8.6716n 8.75n 
Monday, May 12......9. 8.50n 8.75n 
Tuesday, May 13.....9. . 8.75n 
Wednesday, i 
Thursday, y 9.50 
Friday, May 16......9.52%b 8.67%4n 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo 

Kettle rend., tierces, f.o.b. Chgo 

Leaf, kettle rend., tierces, f.o.b. Chgo 

Neutral, tierces, f.o.b. Chicago 

BOTCON, SHUG, GES cis cccceccoccccs ves 12% 


Havana, Cuba Pure Lard Price 
ee 13.82%, 
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FUTURE PRICES 


SATURDAY, MAY 10, 1941 


Open High Low Close 

LARD— 
May eves ate 9.55a 
July ‘ ‘ 9.62 9.70b 
Sept. ...9.87-9.85 of 9.80 9.87b 
ee 0.00 9.92 9.97a 

Sales: July 56; Sept. 169; Oct. 57; total, 282 
sales. 

Open interest: May 13; July 423; Sept. 2,045; 
Oct. 447; total, 2,928 lots. 


CLEAR BELLIES— 

cag ans eee ewes 11.12b 
July } sme sess sna 11.50b 
Sept. ...12.50 12.50 12.50 12.50 
Oct. s eee sane sisee 12.50b 


MONDAY, MAY 12, 1941 


9.50 9.40 9.40ax 
% 9.65 9.50 9.50-521%4 
9.82 9.70 9.70b 
9.77% 9.7744b 
Sales: May 3; July 56; Sept. 242; Oct. 57; total, 
358 sales. 
Open interest: May 11; July 421; Sept. 2,001; 
Oct. 462; total, 2,895 lots. 
CLEAR BELLIES— 
Te wens bee 11.30b 
y ...11.87% ice ead 11.87% 
Lb one cone Ree aoe 12.55b 
12.75b 


TUESDAY, MAY 13, 1941 

LARD— 
ree ——_ a 9.47%4b 
July ....9.62% Y 9.6214b 
Sept. ...9.82% 9.8214-80 
Oct. ....9.92% 9.90 

Sales: July 48; Sept. 187; Oct. 68; total, 303 
sales. 

Open interest: May 10; July 41; Sept. 2,031; 
Oct. 508; total, 2,960 lots. 
CLEAR BELLIES: 
nn can meme wae haan 11.37%p 
ce deatg Saas deans 11.87%4n 
| a kane oan 12.55b 
ee ee iuiee wena 12.75b 


WEDNESDAY, MAY 14, 1941 

LARD— 
ee wie seen sae 

«and 9.80 
. «--9.87% 10.00 
. «--9.95-97%4 10.10 
Dee. ...10.15 10.20 

Sales: July 67; Sept. 309; Oct. 111; Dec. 
total, 500 sales. 

Open interest: May 10; July 391; Sept. 1,999; 
Oct. 544; Dec. 12; total, 2,956 lots. 
CLEAR BELLIES: 
MT ene ‘eses whee went 11.37%b 
July a) aes ke P 
Sept. 

12. 75b 


THURSDAY, MAY 15, 1941 
LARD— 


Sales: July, 37; Sept., 222; Oct., 73; Dee., 10: 
total 342 sales. 
Open interest: May, 10; July, 391; Sept., 2,008; 
Oct., 215: Dee., 21; total 2,947 lots. 
CLEAR BELLIES— 
May 
July 
Sept. ... 
Oct. 


FRIDAY, MAY 16, 1941 
LARD— 
May 
July 
Sept. ... 9.§ 9. 4 E 
Oct, ...10.00 : BF 9.95b 
me. wa eee —— wied 10.12%b 
CLEAR BELLIES— 
ME seca Sone eese ose 11.3744n 
a <~oes. ween oes ema 11.874%n 
eee ewes oeee 12.67%b 
We. weak cs one wake 12.85b 


(Key: b—bid; ax—asked; n—nominal.) 


CHICAGO MID-MONTH STOCKs 


Chicago lard stocks remained more 
or less steady during the first half of 
May, showing a decline of only 686,989 
Ibs. on May 14 compared with May 1, 
Mid-May lard holdings in storage at 
Chicago totaled 186,015,000 lbs. an in. 
crease of 4,884,522 lbs. over stocks of 
181,131,321 lbs. on the same date last 
year. 


Stocks of provisions at Chicago at 
the close of trading on May 14: 


May 14, April 30, May 14 
1941 1941 1940 ° 

P. S. lard, 

made since 

Jan. 1, 1941. 86,086,379 80,325,969 114,052,493 
P. S. lard, 

made Oct. 1, 

1940, to Jan. 

1, 1941 .... 46,324,719 48,421,679 
P. S. lard, 

made previous 


46,389,127 49,488,154 
7,215,618 8,517,021 5, 722.999 


1 
186,015,843 186,702,823 181,131,321 
D. S. cl. bel- 
lies, contract 5,750,079 
D. S. cl. bel- 
lies, other... 8,867,091 8,760,917 6,043,277 
Total D. S. cl. 
bellies 14,617,170 14,189,659 9,959,677 
D. S. rib bellies, 
made since 
Oct. 1, 1940. 1,036,723 992,333 1,006,200 


5,428,742 3,916,400 


GOVERNMENT GRADED MEAT 


Meat graded and contract deliveries 
of meats and by-products accepted dur- 
ing March, as reported by the U. S. De- 
partment of Agriculture, Agricultural 
Marketing Service, are shown in the 
following table: 

Mar., Feb., 
1941 1941 
Ibs. Ibs. 
Fresh and frozen— 
45,966,150 45,710,282 
564,123 436, 986 
25,900 19.410 
2,308,239 1,607,734 
Mutton and 
yearling. 215,704 243,575 192,143 
1,080,573 789,683 481,359 
Cured— 


Beef 138,455 134,799 

Pork 1,019,150 916,129 
Sausage 592,223 540,080 
Other meats 

and lard... 444,958 438,430 


Total 60,827,293 





51,927,108 


PORK-LARD IN STAMP PLAN 


About 75,057,000 Ibs. of pork and 37, 
999,000 Ibs. of lard were distributed 
from July, 1940 through March, 1941, 
to families eligible to receive public as- 
sistance through the blue surplus 
stamps used in the U. S. Department of 
Agriculture’s Food Stamp Plan. During 
March families taking part in the food 
stamp plan used blue stamps—which 
increased their expenditures for agricul 
tural products approximately 50 per 
cent—as follows: 31 per cent for pork 
products, 17 per cent for flour and other 
cereals, 14 per cent for fruit, 14 per 
cent for butter, 12 per cent for eggs and 
12 per cent for vegetables. 

March purchases with blue stamps I 
cluded 12,181,000 Ibs. of pork valued at 
$2,300,000 and 5,866,000 lbs. of | 
valued at $498,000. 
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Fore qu 


Steer lo 
Steer lo 
Steer lo 
Steer sh 
Steer 
Steer 


Kidneys 


Choice ¢ 


Brains, 
Sweetbre 
Calf liv: 


Choice } 





MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
May 14, 1941 
per lb. 


Cor. week, 
1940 


per lb. 
18 @18% 


17% @1s 
17% @18% 


ative steers— 

— G00 a ae earn aia 19% @20 
- -19144@20 

20 


g 16 
800-1000 agin @16% 
Heifers, good, 400-600... 16% 
Cows, 400-600 .......-+- "13% @ a 
Hind quarters, choice... 241 
Fore quarters, choice 


A Cuts 


13%4@14 


Steer I 
Steer i 
Steer 
Steer 
Steer ‘ 
Steer short loins, No. < ) 33 
Steer loin ends (hips)......... 3 

Steer loin ends, No. 2.........2% 
Cow loins 

Cow short loins 

Cow loin ends (hips)........... 2 
Steer ribs, choice, 30/4U...... 2 
Steer ribs, No. 1 22 2 
Steer ribs, No. 2 20 
Cow ribs, No. < 5 14 
Cow ribs, No. 3 L, 13 
Steer rounds, choice, 80/100.... unquoted 
Steer rounds, No. 1 20 17% 
Steer rounds, No, 2 17% 
Steer chucks, choice, 80/100... “os ) unquoted 
Steer chucks, No. 1 13% 
Steer chucks, N 13 
Cow rounds “ ‘ 15 
Cow chucks . 12 
Steer plates 8% 
Medium plates 8 
Briskets No. 12 
Cow navel ends 7% 
Steer navel ends Y 6 
Fore shanks 

Hind shanks 

Strip loins, No. 1 bnls.......... 

Strip loins, No. 

Sirloin butts, No. 1 

Sirloin butts, No. 

Beef tenderloins, No. 1 

Beef tenderloins, No. 2 

Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins. . 

Insides, green, 12@18 range. re 

Outsides, green, 8 Ibs. up...... 

Knuckles, green, 8 Ibs. up 


Beef eomener 


unquoted 
32 
28 


unquoted 
40 


1 
unquoted 
21 


Ox-tail 

Fresh tripe, plain 
Fresh tripe, H. C.. 
Livers ....... 
Kidneys 


Choice carcass 
Good carcass 
Good saddles 
Good racks 


Brains, each 
I §..5cn a's Grew triccwseoee 31 
ERE 


Choice saddles 
Medium saddles 
Choice fores 
Medium fores 
Lamb fries 

Lamb tongues .... 
Lamb kidneys 


Heavy sheep 
Light sheep 
Heavy saddles 
Light saddles 
Heavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
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Fresh Pork and Pork Products 
Pork loins, 8-10 Ibs. av 
Picnics 
Skinned shoulders 
Tenderloins 
Spareribs 
Back fat 
Boston butts 
Boneless butts, cellar 
2@4 


“IDPS PID Ah OOH ONO 


& 


WHOLESALE SMOKED MEATS 
Fancy regular hams, 14@16 lbs., 
parchment paper 
Fancy skinned hams, 14@16 Ibs., 
parchment paper 
Standard reg. hams, 14@16 lbs., plain. .22144@23 
VPienics, 4@» lbs., short. shank, plain... 1s Gis 
Picnics, 4@8 lIbs., long shank, plain 
Fancy bacon, 6@8 Ibs., plain.......... 24%@ 
Standard bacon, 6@8 Ibs., plain seny 
No. 1 beef sets, smok 
Insides, 8@12 Ib 
Outsides, 5@9 lbs 
Knuckles, 5@9 lbs 
Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, 
Cooked picnics, skin on, fatted.............. 29 
Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl 
Lamb tongue, short cut. pee. bbl.. 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-Ib. 
Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 
Cm fat — pork: 
> Pp 


2314 @24 


24 @24% 


100-125 pieces 
Clear plate pork, 25-35 pieces 


SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95%........ 
Pork cheek meat (trimmed) 
Pork hearts 
Pork livers 
Native boneless bull meat (heavy) 
Boneless chucks 
Shank meat 15% @15% 
Beef trimmings 15%4 
Dressed canners, 350 lbs. and up 12% 
Dressed canner cows. H 13 
Dr. bologna bulls, 600 lbs. and up 13 
Tongues, No. 1 canner trim 13 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton..............+: 28%, 
Country style sausage, fresh in link.......... 24 
Country style sausage, fresh in bulk 
Country style sausage, smoked 
Frankfurters, in sheep casings................ 
Frankfurters, in hog casings 
Skinless frankfurters 
Bologna in beef bungs, choice................. 
Bologna in beef middles, choice.............. 
Liver sausage in beef rounds.... 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty.............. 
Minced luncheon specialty, choice............ 
_ RRR ea Sita 0. 2 
Blood sausage 
Sonse 


DRY SAUSAGE 
Cervelat, choice, in hog bungs 
Thuringer 

‘armer ... 

Holsteiner 
B. C. salami, choice 
Milano, salami, choice in hog bungs 
B. C. salami, 
Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 
Mortadella, new conditions 
Capicola 
Italian style hams 
Wey SE Se cawansvucivewspaeseweeceeenien 42 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock). 
In 400-lb, bbis., delivered 

Saltpeter, less than ton yom t.2.0. XN. F.: 
Dbl. refined —-- : 
Small crystals 
Medium crystals 
Large crystals 

Pure rfd. gran. nitrate of soda 

Pure rfd. powdered nitrate of soda 

Salt, per ton, in minimum car of 80,000 Ibs. 

only, f.o.b. Chicago, per ton: 

Granulated 


Raw, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 Ib. 
-0.b. Reserve, La., less 2% 
Dextrose, in car lots, per cwt. 
In paper bags 


sae sp CASINGS 


(F. B. Chicago) 
(Prices quoted to Lene of 
Beef casings: 
Domestic rounds, 180 pack.............. 14 
Domestic rounds, 140 pack.............. .80 
TRONS DOGG, Wee iccicccccsccncccoeee 4 42 
Export rounds, medium................. 
Export rounds, narrow 
Sy 2 Mer atg ands sates saabanarn 05 
Sk, I 2 0a0saen es¥eeneweecie te -03 
Be tk teh deacare askvs sta: 5 (oie ord /Srareserese-n set 14 
Sh. ih aacia ss a ib ne pikaatee@s ateacedackhe -09 
Middles, regular 
Middles, select, wide, 
Middles, select, extra, ‘ 
Dried or salted bl adders 


sausage.) 


2@2% Divearee es 3 
3 | fF ae ; 


6- 8 in. wide, flat 

Pork casings: 
oo eS | eee ee 1.50 
Narrow, special, per 100 yds............ 1.65 
Medium, EN 9 e Paine at 4 dn0'0:s.0'9 waiecnaniee 1.15 
English, medium 
Wide, per 100 yds . 
Extra Pe SO ns cenceesceveces e 
Export bungs 
Serre 13 
Modiam prime bunge.........cccccccces d 
re PD GR... s vwcascesvaeeducee 0614 
Suey WE GN ode csbcceciccsvcsesees’ oAd 


SPICES 
(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 
Allspice, prime 39 
Resifted 42 
Chili pepper 27 
Powder 


Mace, Fancy eemkehenniaa pen: 
East India 
East & West India Blend 

vNon flour, fancy 


st India 
East ‘ West India Blend 
Paprika, Spanish 
Pepper, so 


ed 
Black Malabar na 
Black Lampong 
Pepper, white Singapore 
Muntok 
Packers 


SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed 83 
Celery seed, French 
Cominos seed 20 26 


Marjoram French 
Oregano 


(Continued on page 26.) 





MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
Choice, native, heavy.. ooo @21 


Choice, native, light.. ée% @21 
Native, common to fai @18 


Western Dressed Beef 
Native steers, good, 600@800 Ib 16 @17% 
Native choice yearlings, 440@600 lIbs.... @18% 
Good to choice heifers 16 
Good to choice cows 





@l4 
14 @14% 


BEEF CUTS 


Western City 
: @27 
@25 


Yo. 1 hinds and ribs 
. 2 hinds and ribs. . 
rounds 


reg. 4@6 Ibs. 

reg. 6@8 Ibs. 
Tenderloins, steers 
Tenderloins, cows 
Tenderloins, bulls 
Shoulder clods 


‘4 @20 
174 @18% 
16 @17% 
DRESSED SHEEP AND LAMBS 


Genuine spring lambs, good @23 
Genuine spring lambs, good to medium 

Genuine spring lambs, medium 

Winter lambs, good... 

Winter lambs, choice. . 

Winter lambs, medium 

Sheep, good 

Sheep, medium 


DRESSED HOGS 


Hogs, good and meg a (110-140 Ibs.) 
head on; leaf fat 

Pigs, smail lots (to-t16 Tbs.) 
head on; leaf fat i 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs. .19%4@20 

Shoulders, Western, 10@12 lbs. av 1 

Butts, regular, Western 

Hams, Western, fresh, 10@12 lbs. av.. 

Picnics, Western, fresh, 6@8 Ibs. 

Pork trimmings, extra lean 

Pork trimmings, regular 50% lean...... | @12%% 
13 


Spareribs @13% 
COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted... 


SMOKED MEATS 


Regular hams, 8@10 Ibs. av........... f 
Regular hams, 10@12 Ibs. we 
Regular hams, 12@14 Ibs. 

Skinned hams, 10@12 Ibs. 

Skinned hams, 12@14 Ibs. 

Skinned hams, 16@18 Ibs. 

Skinned hams, 18@20 Ibs. 

Picnics, 4@6 Ibs. av 

Picnics, 6@8 Ibs. av 

Bacon, boneless, Western............... 
Bacon, boneless, city 

SG GD oi tonaceenscaeesaees 
Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, 1. c. trimmed 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys 

Mutton kidneys 

Livers, beef 

Oxtails 

Beef hanging tenders 

Lamb fries 


$13.25@13.50 
14.75@15.00 


17% @18% 

-20 @21 

12% @13% 
23 


Shop Fat 

Breast Fat . 
Edible Suet . 
Inedible Suet 


GREEN CALFSKINS 

5-9 9% - a 12%-14 14-18 18 up 
Prime No. 1 veals...25 3.35 3.40 3.70 
Prime No. 2 veals. 10 3.30 
Buttermilk ‘No. Bioce | ees 
Buttermilk No. 2... 
Branded gruby ..... 15 
WUMer SF nw. cc ccces 15 


2.10 
10 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on May 14, 1941: 


Fresh Beef: CHICAGO 


STEER, Choice: 


400- 500 Ibs.* - -$17.00@19.00 


STEER, Commercial: 
400-600 Ibs.* 
600-700 lbs.? 

STEER, Utility: 
400-600 Ibs.* 

cOoW, All Weights: 
Commercial 
Utility 
Cutter 
Canner 


Fresh Veal and Calf: 


VEAL, Choice: 
80-130 Ibs. 
VEAL, Good: 

50- 80 Ibs. 
80-130 Ibs. 
VEAL, Commercial: 
50- 80 Ibs. 
80-130 Ibs. 
VEAL, Utility: 

All weights 


Fresh Lamb and Mutton: 


SPRING LAMB (All weights): 
DE tcthigsaineceaawee cee 20.00 @ 23.00 
Good 19.00@22.00 
18.00@20.00 


14.00@14.50 
13.50@14.00 
13.00@13.50 
12.25@13.00 


18.00@19.00 


15.00@17.00 


19.00@20.00 
18.50@19.50 
18.00@19.00 


18.00@19.00 

18.00@19.00 

18.00@18.50 

17.00@18.00 

LAMB, Commercial: 
All weights 


LAMB, Otility: 
All weights 


MUTTON (Ewe), 70 Ibs. down: 
Good . 10.50@11.50 
Commercial 3 -50@ 10.50 
Utility -50@ 9.50 


17.00@18.00 


15.50@17.00 


Fresh Pork Cuts: 
LOINS No. 1 (Bladeless Incl.) : 
19.00@20.00 
18.50@19.50 
18.00@ 19.00 
16.50@17.50 
SHOULDERS, Skinned N. Y. style: 
8-12 lbs. 14.00@ 15.00 


BUTTS, Boston style: 


SPARE RIBS: 
Half sheets 
TRIMMINGS: 


Regular 10.50@11.50 


Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 


BOSTON NEW YORK 


16.00@17.50 
16.00@17.50 
16.00@17.50 


15.00@16.00 
15.00@16.00 


14.00@15.00 


14.50@15.00 
14.00@14.50 
13.00@14.00 


-50@15.00 
3.50@ 14. 50 14.00@14.50 


13.00@14.00 


18.00@19.50 18.00@19.00 


15.50@17.00 


15.00@17.00 
16.50@18.00 


16.00@18.0 


13.50@15.50 


13.00@14.00 
14.50@16.50 


14.00@15.00 


13.00@14.50 12.00@13.00 


20.00@22.00 
19.00@21.00 
17.00@20.00 


18.50@19.50 
17.50@18.50 
16.50@17.50 


19.00@20.00 
18.50@ 19.50 
18.00@19.00 


18.00@19.00 
18.00@19.00 17.50@18.50 
17.50@18.50 16.50@17.50 
16. 50@17, 50 15.50@16.50 


18.00@19.0 
18.00@19.00 
17.50@18.50 
17.00@18.0 


16.00@17.50 16.00@17.50 16.00@17.0 


15.00@16.50 15.00@16.00 


12.00@13.00 
11.00@12.00 
10.00@11.00 


12.00@13.50 
11.00@12.00 
10.00@11.00 


19.50@20.00 
19.50@20.00 
19.00@19.50 


2Includes koshered beef sales at 


Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. 
and calculated carcass bases. 


Beef, veal, lamb and mutton prices apply to straight 





MEAT IMPORTS TO CANADA 


Imports of meat into Canada during 
the month of March: 


Mar., 1941 Feb.. 1941 Mar., 1940 
Ibs. Ibs. Ibs. 


coe RUM h 147 
Bacon and ham...... 3,975 5 384,864 
Pork P.. ,812 1,691,197 
Mutton and lamb.... = 944 5,610 
Canned beef 5,800 1,369,412 

1,929 


7,608 


CANADIAN BRANDED BEEF 


Beef branded in Canada during 
March, 1941, totaled 3,482,703 lbs. com- 
pared ‘with 8,496,430 Tbs. in the same 
month in 1940. Of this total 1,099,157 
Ibs. were red brand and 2,383,546 lbs. 
were blue brand. During the first quar- 
ter of 1941 a total of 11,127,191 lbs. of 
branded beef was sold, compared with 
10,840,703 Ibs. in 1940. 
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WAGE RAISES AND OVERTIME 


Wage or salary increases cannot be 
later claimed to cover overtime pay- 
ments due under the wage and hour 
jaw, General Philip B. Fleming, Ad- 
ministrator of the Wage and Hour 
Division pointed out recently. 

“Cases have recently come to my at- 
tention where our inspectors have found 
overtime payments due to employes and 
then have been informed by the em- 
ployers that wage or salary increases 
had been given to employes — the 
amounts varying in each case—and that 
the amounts of such increases should 
run to the employer’s benefit in squar- 
ing off the debt due the employe under 
our computations for overtime,” Gen- 
eral Fleming said. 

The administrator stated that unless 
the employer has adopted a constant 
wage plan, such as is outlined in In- 
terpretative Bulletin No. 4, or unless 
it is made clear to the employes at the 
time they are given additional amounts 
that such amounts are to compensate 
them for overtime and are not increases 
in salary, the division will not recog- 
nize the additional amounts as advances 
toward overtime or as payments for 
such time. Payments made to employes 
cannot be wage or salary increases and 
extra compensation for overtime at one 
and the same time. 

Where additional amounts are paid 
without any understanding that they 
are overtime compensation, and the pay- 
ment of such amounts remains constant 
even during weeks in which the em- 
ploye works no overtime, the division 
holds that payments are in fact wage 
or salary increases. They must neces- 
sarily be reflected in an increase in the 
employe’s regular hourly rate of pay 
rather than as an offset against extra 
compensation due for overtime. 


MEAT PLANT VALUE SHOWN 


Importance of the meat packing and 
sausage manufacturing industry in the 
Seattle- Tacoma and Minneapolis-St. 
Paul industrial areas is brought out by 
figures from the census of manufac- 
tures for 1939, recently released by the 
Bureau of the Census in analyses for 
these areas, 


There were 14 wholesale meat pack- 
ing establishments in the former area, 
including King and Pierce counties, 
Washington, in 1939. They employed an 
average of 555 wage earners, paid 
Wages amounting to $739,454 and 
turned out product valued at $13,147,- 
927. The nine firms producing sausage, 
prepared meats and other meat prod- 
ucts paid total wages of $115,026 and 
manufactured product having a total 
value of $1,842,479, according to the 
census report. 

Wholesale meat packing firms in the 
St. Paul-Minneapolis industrial area 
numbered six in 1939, employing an 
average of 4,070 wage earners during 
the year and paying $6,084,364 in 
wages. The product of these concerns 
Was valued at $93,594,501. There were 
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19 companies in the area producing 
sausage and prepared meats in 1939. 
They paid out $260,932 in wages and 
produced product having a total whole- 
sale value of $3,373,762 in that year. 


ARMY BUYING CANNED MEAT 


Invitations for bids on 2,267,763 lbs. 
of canned meats have been issued by 
the Chicago Quartermaster’s depot for 
use by the U. S. Army. Included for 
the first time in army contracts, the 
invitation provides for alternative bids 
of South American corned beef. Bids 
may be tendered up to 9 a. m. May 21, 
the date of opening. 

The invitation, No. 199-41-420 Sub, 
calls for the furnishing of 135,000 lbs. 
of corned beef (domestic or South 
American pack); 1,770,000 lbs. of 
corned beef hash and 362,763 lbs. of 
pork sausage. All are to be packed in 
cans according to sizes designated in 
the invitation. The South American 
corned beef must be of the best quality 
and packed in standard commercial 
cans. Fat content shall not exceed 15 
per cent. 


WORKERS GET BACK PAY 


Forty-one employes of the Liebmann 
Packing Co., Green Bay, Wis., will re- 
ceive total back overtime wages of 
$1,374.30 due them under the Fair La- 
bor Standards Act, in accordance with 
the terms of a consent injunction ob- 
tained on May 6 at Milwaukee, Wis., 
by the Wage and Hour Division, U. S. 
Department of Labor. The decree was 
signed by Federal Judge F. Ryan 
Duffy. 

Whereas under Section 7 (c) of the 
Act, employes engaged in the handling, 
slaughtering and dressing of livestock 
and poultry are exempt from its over- 
time provisions for a tolerance period 
not to exceed 14 weeks in any year, the 
Liebmann concern exempted all its em- 
ployes during the entire year, accord- 
ing to the complaint on which the in- 
junction was issued. 


AGRICULTURE IN DEFENSE 


John B. Hutson has been appointed 
Chief of the Office of Agricultural De- 
fense Relations by Secretary of Agri- 
culture Claude R. Wickard, following 
transfer of the office to the U. S. De- 
partment of Agriculture. The new office 
was formerly the Division for Agricul- 
ture of the National Defense Advisory 
Commission. 


At the direction of President Roose- 
velt, the Agricultural defense office will 
serve under Secretary Wickard as a 
policy and liaison group, to work closely 
with units of the Office for Emergency 
Management, the War and Navy de- 
partments and other defense agencies. 
It will also assist in carrying out de- 
fense activities already located in the 
Department of Agriculture. 





PROTECT YOUR 
PERISHABLES 
FOR LESS THAN 
20c PER DAY 


Insure complete protection for 
your perishable products while 
in transit by installing an Air In- 
duction Air Conditioning Unit 
in each of your trucks. These eco- 
nomical units cost less than 20c 
per day to operate. They are 
seil-anaceinataae entirely port- 
able so large installation costs 
are eliminated. 


‘‘We estimate our savings 
to be over $1000.00 per 
annum for five trucks’’ 


That is what one of our cus- 
tomers wrote us. Others say 
... Since installing your truck 
Air Conditioner Units, we find 
that we have practically elim- 
inated shrinkage and spoilage 
from our product.”’ ... ‘For 
the first time in the history of 
this plant, we have had no spoil- 
age whatever in our trucks. We 
attribute this directly to the use 
of your Air Conditioner.”’ 


Prepare for Summer Now 


There will be more profits for 
you this summer if you equip 
your trucks now with our Air 
Conditioning and Refrigeration 
Units. Most models cost less 
than $100.00 and should return 
their entire cost in one or two 
seasons. Mail coupon today for 
further information. 


CUT OUT AND MAIL 


Air Induction Ice Bunker Corporation 
68 Hudson Street, Hoboken, N. J. 


Gentlemen: Please send me further information 
about your units. We operate ___ trucks for 
which we need refrigeration. 


The size of each truck is______ ee, eo 





PLANT OPERATIONS 
deus for Operating Men 





CALCULATOR TIMES 
CEILING REPAINTING 


An ingenious cost calculator, which 
shows how often office and institution 
ceilings should be painted to obtain max- 
imum lighting efficiency at lowest cost, 
is the latest contribution of General 
Electric Co. lighting experts, and should 
be of considerable interest to all main- 
tenance engineers. 


Developed by the company’s Nela 
Park laboratories, the new calculator 
takes into account the economic balance 
between the cost of light absorbed by 
dirty or dingy ceilings and the cost of 
maintenance. With the calculator the 
painter or maintenance engineer can 
set up the most economical cleaning or 
repairing program to meet individual 
requirements wherever indirect or semi- 
direct lighting is employed for illumina- 
tion. 


Lighting experts emphasize that ceil- 
ings painted white give the best light 
reflection, but they must be kept white. 
Tests have shown that dirt accumulation 
or darkening on ceilings is almost uni- 
form from year to year over a four- or 
five-year period. Rarely will the light 
reduction be less than five points per 
year, and, in many cases, it will be ten 
points or more. 


Cost of cleaning or repainting may 
be obtained readily, and the light cost 
is a matter of simple calculation. When 
these are known and applied on the 
cost calculator, the ceiling repainting 
schedule or lowest cost may be ob- 
tained, according to an article in a 


recent issue of Better Light-Better 
Sight News, official publication of the 
Edison Electric Institute. 

The article cites as an example the 
general offices of an organization 
occupying 23,000 sq. ft. and illuminated 
by indirect lighting. Electrical energy 
for the past year, discounting that not 
used for lighting (calculating machines) 
amounted to $2,509 and lamp cost was 
$251, a total of $2,760. 


Dividing by the number of square 
feet of area, it amounts to 12c per 
square foot per year. Cost of repainting 
the ceiling is estimated at 2c per square 
foot. Referring to the cost calculating 
chart on this page, the line representing 
a lighting cost of 12c is followed until 
it meets the curve representing a paint- 
ing cost of 2c. Dropping vertically from 
this intersection to the time scale reveals 
that under this particular set of condi- 
tions the ceiling should be repainted 
every 2% years. Any postponement of 
maintenance expenditure beyond this 
period will be more than outweighed by 
the increase in current consumption. 


To use the chart in the case of semi- 
indirect lighting it is only necessary to 
take three-fourths of the calculated 
lighting cost (in this example 9c) and 
proceed as before. Using the example 
cited for indirect lighting, it is deter- 
mined that the ceilings should be re- 
painted every 2% years. 

A decrease in illuminating efficiency, 
the experts found, is almost invariably 
accompanied by a corresponding decline 
in worker efficiency. This provides an 
additional reason for an adequate re- 
painting program. Taking the foot- 





CEILING REPAINTING SCHEDULES 
FOR THE LOWEST COST OF INDIRECT LIGHTING 


When Ceiling Reflection Factor Decreases 0.05 Each Year 
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candle as a unit (approximately the 
amount of light reflected on a piece of 
paper held 5 ft. from an ordinary 25. 
watt lamp) the lighting engineers recom. 
mended these minimum standards for 
office lighting: 

Foot Candles 


Intermittent desk work and filing......., 
Bookkeeping, accounting, continuous desk 
work 


30 
1 r < 30-50 
Operation of business machines......... - 50-100 


GAGE GLASS KINK 


Meat plant engineers who have often 
wished for light on the boiler gage glass 
to make the water level more easily 


























distinguishable, will be interested in the 
following idea. 

Fasten a bright flash or a projector 
type light in the position shown in the 
accompanying sketch. The light should 
be placed below the gage and adjusted 
so that it will shine on the glass. 

Check the ease with which the water 
line can be seen from various locations 
from which the glass is normally 
viewed. Change the position of the light 
until the best results are obtained. It 
will be found that the water level will 
stand out clearly when the light 3s 
properly placed. The surface of the 
water in the glass will have the appeat- 
ance of a band of light. 

Any means which may be adopted to 
make the boiler water level more notice 
able is a worthwhile safety measure, 
as well as a time saver. A permanent 
light should be installed when the ex- 
periments with the flash have deter 
mined the proper position and angle. 
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Tallow at New York moves into new 

high ground for the upturn; buyers 

nr Pe to satisfy requirements at new 

734¢ level for extra—Advancing lard 

and oil prices promote bullish senti- 
ment among traders. 


TALLOW. — The tallow market at 
New York moved into new high grounds 
for the upturn, as local soapers and the 
large midwest consumer came up in 
their ideas for supplies. It was esti- 
mated that possibly 500,000 to 1,000,000 
lbs. of extra had changed hands at the 
7%c level, but it was very apparent that 
buyers were unable to secure all their 
requirements at the new figure, as offer- 
ings in the main were held at the 8c 
level. Producers in most cases are still 
in a well sold up position, and those 
having some unsold supplies on hand 
this week had little or no difficulty in 
moving the stuff. Advancing lard and 
oil prices, and strength in other com- 
modities, stiffened producers’ ideas on 
tallow. In one quarter it was said that 
producers were inclined to hold strongly 
for the 8c level. 


At New York, edible tallow quoted 
7% @8c; extra, 7%@8c; and special, 
T%@T%e. 

The tallow market at Chicago this 
week was stronger, prices on Thursday 
ranging about %4c above those of the 
same day last week. Throughout the 
week, large consumer bids were consist- 
ently under the going market. The 
market strengthened last weekend, with 
several tanks of special selling at 7%c, 
Cincinnati and outside point, and No. 1 
tallow selling at 74%4c, Chicago. Three 
tanks of prime were reported Monday 
at 8c, Chicago. Tuesday’s market 
showed further strength, although 
soaper bids remained under the going 
market. A few tanks of edible sold at 
8c, f. 0. b. shipping point, equal to 8%c, 
Chicago; a few tanks of prime sold at 
8c, Chicago. Special tallow was reported 
sold at 7%c, outside point, and No. 1 
tallow at 75c, Chicago. Market contin- 
ued firm at midweek in sympathy with 
upturn in lard and other oils, and offer- 
ings were strongly held. Although 
some soapers continued to bid 7%c for 
prime, 8c was reported obtainable in 
the Southeast. Thursday’s market was 
quiet, with the following quotations: 


I aieisdc cs sig coat sane ooan 8% 

RR eae ae mn Me ee 8 @8% 
NE oh EE oO OR Fa 8 @8% 
I cae eh 7% @7% 
NS i a oh i hc tana ey 7% @7% 


STEARINE.—The market was rather 
quiet but strong at New York, prices 
moving up with other commodities. Oleo 
was quoted at 914@10c. 

At Chicago, stearine was 814 @9c. 

OLEO OIL.—The market met a rou- 
tine demand at New York but was 
firmer and up %c per lb., aided by 
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Tallow, Greases Firm Up as 
Consumers Raise Their Ideas 


strength elsewhere. Extra was quoted 
at 9%@10c; prime, 9%@9%c, and 
lower grades, 94@9'é4c. 

At Chicago, extra was quoted 10c and 
prime, 9%c. 

GREASE OIL.—The demand was 
good and the market firm at %c higher 
at New York and in new high grounds 
for the season. No. 1 was quoted at 
11%c; No. 2, 11%c; extra, 11%c; extra 
No. 1, 11%4c; winter strained, 12c; prime 
burning, 12%c, and prime inedible, 
12%c. 

Grease oil quotations in the Chicago 
market this week were: No. 1, 10%c; 
No. 2, 10%4c; extra, 11%c; extra No. 1, 
llc; extra winter strained, 11%%c; spe- 
cial No. 1, 10%c; prime burning, 12c; 
and prime inedible, 11%c. Acidless tal- 
low oil was quoted in the Chicago mar- 
ket this week at 10%c. 


NEATSFOOT OIL.— Demand was 
fairly good and the market strong and 
at new season’s highs, with prices lifted 
% to 2%c during the week at New 
York. Cold test was quoted at 18%c; 
extra, 11%c; extra No. 1, 11%4c; prime, 
12¢c; and pure, 14%c. 

Neatsfoot oil quotations in the Chi- 
cago market this week were: Cold test, 
18c; extra, 11%c; No. 1, 11lc; prime, 
11'%¢, and pure, 14%c. 

GREASES.—The grease market at 
New York moved into new high ground 
for the current upturns following 
strength in tallow, firmness on the part 
of producers and some betterment in 
consumer interest. Sales of yellow and 
house grease were reported at New 
York as high as 7%c, and even at the 
new levels, producers were offering but 
moderately, and in some cases inclined 
to anticipate still higher levels. Strength 
in lard and competing oils continued a 
feature. 

At New York, yellow and house 
quoted at 7%c; white, 74%@7%c; and 
brown, 64%@6%c. 

Although the volume of trading ac- 
complished in the Chicago grease mar- 
ket this week did not appear large, 
prices gained from % to %c over those 
of the preceding week, as producers 
took advantage of a sellers’ market to 
restrict their offerings. On Monday, 
following advances made last weekend, 
white grease was salable at 7%c, Chi- 
cago; the following day, consumers had 
advanced their bids to 7%c, Chicago, 
although large consumers refused to 
recognize the going market. At mid- 
week, a few tanks of white grease sold 
at 8c, Chicago, and yellow grease at 
7%ec, same basis. Prices on Thursday 
at Chicago were: 


Choice white §TOASC.......ccscccsccscecs 8 

SIs a Koo watsbres Gece ee 4K oe ea 7% 
OO” Gn oi arin'n- tw rignwd.cacn F080 Bie 7% 
Retow grand, 26. C08. nc sccwcccilosis 7% 
Yellow grease, 16-20 f.f.a..........0.00. 7% 
ee ee ee ee eee ee 7 @7% 


BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
May 15, 1941 

With demand apathetic and offerings 
light, the by-products markets were 
dull and inclined to easiness this week, 
despite the firm situation in tallow and 
greases, 

Blood 


Blood was last reported sold at $3.25, 
Chicago; now nominally quoted in range 
shown. 

Unit 
Ammonia 
PEC ere ee ee es $3.20@3.25 


Digester Feed Tankage Materials 
Easier trend in the 11 to 12% digester 


feed tankage; some reported selling on 
Thursday at $3.50. 


Unground, 11 to 12% ammonia........ $ 3.50 
Unground, 6 to 10% choice quality..... 3.75@4.00 
Pe Ter ee eee 1.50 


Packinghouse Feeds 
Aided by firmness in hogs and grain, 
packinghouse feeds continue steady at 
previous levels. Demand and production 
remain light. 


Carlots, 
Per ton 
60% digester tankage......................$55.00 
50% meat and bone scraps................. 52.50 
nn SOFC RO Te 60.00 
Special steam bone-meal.................... 55.00 


Bone Meals (Fertilizer Grades) 


Bone meals remain nominally un- 
changed. 


Per ton 
aE errr - 50 
Steam, ground, 2 & 26...........ccccessceee § 5.00 


Fertilizer Materials 


Small amount of fertilizer materials 
reported moving at steady prices. 


Per ton 
% ammonia........... 2. Lo & 10¢ 
me. tankage, unground, per ton 25.00@2 
8 ee ee 2: 4 


Dry Rendered Tankage 
Low test cracklings eased off slightly 
this week; very quiet market at Chi- 
cago. 


“— grade tontiags, ground 


Per unit 

Hard pressed and expeller unground 

up to 48% protein (low test)...... $.77%4 @.80 

above 48% protein (high test)..... .75 @.77% 
Soft pressed pork, ac. grease and 

a 40.00@ 42.50 
Soft pressed, beef, ac. grease and 

al arene 37.50@ 40.00 


Gelatine and Glue Stocks 


This market continues firm at previ- 
ous levels. 


Per ton 
Calf trimmings............seeeeseeee $29.00@32.50 
I, IN 6 6020 sca nkncmduneanes 22.00@ 25.00 
Cattle jaws, skulls and knuckles..... 32.50@35.00 
eR Or are 22.00@25.00 
Pig skin scraps and trim, per Ib..... 6c 


Bones and Hoofs 
A little firmer tendency reported in 
bones and hoofs; demand continues 
good. 





Per ton 
Resell ehies, HOOT. «655. 00 00Seepess $ 60.00 
ight . 55.00@57.50 

Flat shins, A 55. 
50.00@52.50 
Blades, eeteadion shoulders & thighs. 50.00@52. = 

FCOER, WEIR 60 oc ccvccvcsccesctherescs Sen 
Hoofs, house run, unassorted........ 32.00@33. oo 
I as o:k'ncg se ensawcdonvbeseten 30.00 

Animal Hair 

No changes in animal hair market. 
Winter coil dried, per ton............ $50.00@ 52.50 
Summer coil dried, per ton........... 30. = 

Winter processed, black, Ib......... THc@ 8% 
Winter processed, gray, Ib........... jc @ Tike 
Summer processed, gray, Ib......... 3c @ 3%e 
eee ae er ae 4c @4\%c 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports..........s-eeeeeeees $29.00 
Blood, dried, 16% per unit 3.25 
Unground fish scrap, dried, 114% 8X 
16% B. P. L., f.o.b. fish factory...... 4.35 & 10¢ 
Fish ay “foreign, 11%% ammonia, a 
B. P. L. 2s ¢.i.f. t 
May ship 
ie wy te sm ocisuinted, 70% ammonia, 3% 
P. f.o.b. fish factories 2 
Soda mk, per net ton; bulk, ex-vessel 
Atlantic one EE WON veccecesceceseoess SD 27.00 
IG 8664600 coureresseuedessvey SENOO 
SP SEE Mecestctncevecercanctdannvcs Gee 
Fertilizer tankage, ground, 10% ammonia, 
10% B. P. L. bulk 3.00 & 10¢ 
Feeding tankage, unground, 10-12% ammo- 
nia, 15% B. P. L. bulk 3 
Phosphates 


Foreign bone meal, steamed, 3 and 50 bags, 
per ton, c.if 
Bone meal, raw, 4%% and 50%, 
per ton, c.i.f 
Superphosphate, bulk, f.o.b. Baltimore, 
ton, 16% flat 
Dry Rendered Tankage 


50/55% protein, unground..................+.. Te 
60% protein, unground 


EASTERN FERTILIZER MARKETS 


New York, May 14, 1941 
The markets were quiet the past 
week, with very little trading reported. 
Some local cracklings were sold at 75c 
and now buyers’ views are lower. Fish 
scrap was advanced to $4.35 and 10c, 
f.o.b. Chesapeake Bay points, and some 
lots of imported fish meal were sold. 


New potash prices, announced this 
week, were only slightly higher than 
the prevailing schedule. Dried blood 
was dull, with practically no interest 
and lower prices are looked for. Very 
little trading in tankage was reported 
and buyers have lower views. 


COTTONSEED PRODUCTS 


Cottonseed received at U. S. mills for 
the seven months ended April 30, 1941, 
totaled 4,377,579 tons; for the same pe- 
riod in 1940 the total was 4,002,481 
tons. Cottonseed crushed from August 
1 to April 30, 1941 totaled 4,013,564 
tons and 3,951,304 tons in 1940. Amount 
on hand at mills April 30, 1941 totaled 
402,857 tons and 171,803 tons in 1940. 


Cottonseed products manufactured, 
shipped out and on hand as reported by 
the ee of Commerce: 


1, 1940 Aug. 1, 1939 to 

CRUDE OIL: Atel 30, 194k April 30, 1940 
Produced, Ibs... .1,289,921,534 1,255, 284,068 
Shipped out, Ibs. .1,255,284,217 1,254,404,079 


On hand, lbs., 
April 30 *128,451,140 142,832,699 


REFINED OIL: 
Produced, lbs. .**1,121,228,698 

On hand, Ibs., 
April 30 2£475,848,77 


CAKE AND MBAL: 


Produced, tons.. 1,778,919 1,789,259 
Shipped out, tons. 1,602,165 1,756,982 
On hand, tons, 

April 30. 256,255 151,995 

*Includes 70,673,990 Ibs. held by refining and 
manufacturing establishments and 33,834,930 Ibs. 
in transit to refiners and consumers August 1, 
1940 and April 30, 1941, respectively. 

ZIncludes 17,425,559 Ibs. held by refiners, brok- 
ers, agents, and warehousemen at places other than 
refineries and manufacturing establishments and 
7,489,491 lbs. in transit to manufacturers of short- 
ening, oleomargarine, soap, etc. August 1, 1940 and 
April 30, 1941, respectively. 


**Produced from 1,185,504,720 Ibs. of crude oil. 


1,112,634,291 
640,915,647 
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Cottonseed Oil Futures Cross 
10%4c Level in New Advance 


Market ignores speculative restric- 
tions as excellent cash oil demand and 
firm cash prices, high crop loan legis- 
lation and strong allied markets stim- 
ulate move to new highs—April cot- 
ton oil consumption sets record — 
Coconut and soybean oils higher. 


(Ce 60 points oil futures rose 50 
to 60 points in fairly active trad- 
ing at New York during the week. 
New season’s highs were made with all 
months going to about the 10%c level 
under buying and covering brought 
about by an excellent cash oil demand, 
firm cash prices, and strong allied and 
other commodity markets resulting 
from Congressional adoption of 85 per 
cent parity loans. 

Profit-taking furnished the bulk of 
the selling, but the market’s undertone 
was strong in spite of realizing on all 
bulges. Strength at midweek was aided 
by announcement of a record April con- 
sumption of cottonseed oil. This went 
a long way toward offsetting the in- 
crease in margins on speculative ac- 
counts and reduction in credits. 

Domestic demand continued good in 
all sections. The Pacific coast was again 
in the market for bleachable and was 
reported to have paid stiff premiums 
over September. Early in the week it 
was reported that about 40 tanks of 
bleachable had sold in the New York 
area even with the September future. 
Refiners and packers lifted cash oil and 
shortening by %c or more per pound, 
with shortening and winter oil going to 
12%c in the Metropolitan area. 

April consumption totaled 400,155 
bbls., the heaviest monthly distribution 
since September, 1939, and a record for 
the month of April. Consumption in 
April, 1940, was about 256,000 bbls. For 
the season to May 1, consumption has 
amounted to 2,848,000 bbls. against 
2,579,000 bbls. last season. 

COCONUT OIL.—Prices at New 
York rose sharply to new season’s highs. 
Tanks were quoted at 7%c and bulk oil 
at 6%c nominal. Last business passed 
on the Pacific coast at 65c. 

CORN OIL.—The market was strong 
with light offerings and fair demand. 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 

ley points, prompt 9%@ 9% 
White deodorized, in —_, f.o.b. Chgo. .11 ous 
Yellow, deodorized 11 11-. 
Soap stock, 50% 


Soybean oil, f.o.b. mills, in tanks . : 8%@ 9% 
Corn oil, in tanks, f.o.b. mills. . ° 10 

Coconut oil, sellers tanks, f. 0.b.. coast. - 64@ 6% 
Refined coconut, bbls., f.o.b. Chicago. ..1044@10% 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
White animal fat 
Water churned pastry 14% 
as nok ces wwe cecnscencake 15% 
Vegetable type 11 


Sales were reported basis Chicago at 
10c level. 

SOYBEAN OIL.—New season’s highs 
were established in scattered trading. 
Old crop oil sold up to 9c, an advance 
of about %c from the previous week, 
while new crop oil traded at 8%c. Prices 
held firmly at the advance. Subsequent- 
ly, old crop oil was quoted 9@9%c¢ and 
new crop at 8% @9c. 

PALM OIL.—Last business at New 
York was at 514c, tanks, and the mar- 
ket was firm at 5%c bid. 


OLIVE OIL FOOTS.— The market 
was quiet but strong at New York. 
Foots were quoted nominally at 14%. 


PEANUT OIL.—Prices moved up fol- 
lowing the lead of cottonseed and soy- 
bean oil. Last sales reported were at 
9144c, but later the market was 9%c 
bid, with sellers holding for 10c. 

COTTONSEED OIL.— Valley and 
Southeast crude were quoted Wednes- 
day at 9%c bid, 9%c asked; Texas, 
9%c nominal at common points; Dallas, 
95c nominal. 

Futures market transactions for the 
week at New York were: 

—Range— —Closing— 
Sales High Low Bid Asked 


FRIDAY, MAY 9, 1941 
bid 


10.50 10.14 

September ... 25 16.48 10.20 

October 99 10.49 10.23 

November... ... tes wee 

December .... 2 10.50 10.28 
Sales 474 contracts. 


SATURDAY, MAY 10, 


10:63 10.50 


September ... 117 10.60 10.50 
October 51 410.60 10.52 
November ... .. sete meee 
December .... 22 10.63 10.57 
Sales 259 contracts. 
MONDAY, MAY 12, 1941 


10.58 10.43 


September ... 99 10.55 10.40 
October 10.56 10.40 
November ... .. eas eeu 
December ... 10.59 10.43 
Sales 327 contracts. 
TUESDAY, May 13, 1941 


10.73 10.60 


September ... 32 «10.65 10.55 

October 87 10.65 10.55 

November ... .. ae enn 

December ... 10.67 10.60 
Sales 340 contracts. 


WEDNESDAY, MAY 14, 1941 
IED dei ta cinses P a ° 10.70 
June ... is ee 10.75 
July ... - 10.86 10.70 10.84 
August ae eae ini 10.84 
September ... 10.80 10.65 10.77 
October 71 10.78 10.63 10.75 
November ... .. f= ose) ae 
December ... 36 10.83 10.67 16.77 
Sales 326 contracts. 


THURSDAY, MAY 15, 1941 


10.84 
y 10.74 
September ... 10.72 
October ..... 10.25 ‘ . ‘1 
December ... £ 10.75 i 5 bi 


(See page 34 for later markets.) 
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here's PROGHESS in 


CASING PACKAGING 


eves s ee 





Progress marches on. And NOSTRIP Casing 

ackaging keeps pace with the streamline trend. 
Yes, NOSTRIP Casings represent the most out- 
standing advancement in natural casing preser- 
vation and marketing since the inception of the 
industry. For NOSTRIP does away with costly 
stripping and flushing . . . stops wasteful casing 
breakage. 


The NOSTRIP patented, packaging process is 
the result of almost two years’ sentifie experi- 
ments by Mongolia’s research staff who finally 
perfected a chemically pure compound solution 
of a brine base which permits the packaging of a 
hank of sheep casings . . . in a wholly finished 
state . . . in an individual rubber pouch. Each 
hank of casings in every pouch is preserved in 
prime condition. When ready for use, the pouch 
is cut, the hank dropped in warm water, the ring 
pulled, and in a jiffy the casings are ready for the 
stuffing horn. There are no tangled or salt- 
burned hanks. . . no deterioration, discoloration, 
or any other defects. The hanks are packed in 
handy cartons which are easy to store and which 
require no special low temperature refrigeration. 


Progressive meat packers and sausage makers 
everywhere are realizing the money-saving ad- 
vantages and quality appeal of NOSTRIP Cas- 
ings. We believe you too will eventually switch 
to NOSTRIP. Then, why not now. We invite 


your inquiry. 





Fok 





april? 


MONGOLIA 
“sr IMPORTING CO. 


pRTENT 


Notorel Casings IMPORTED SAUSAGE CASINGS 


274 WATER ST., NEW YORK CITY 
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SHEEP 
CASINGS 





‘ONG 
‘PER UNIT PROTEIN’ 
BASIS? 


% The rendering plants selling cracklings 
on a “per unit protein” basis have a decided 
advantage when processing by the Expeller 
method. Here’s why—Expeller cracklings 
processed in an Improved Red Lion or Duo 
Expeller average from 6 to 8% fat, as com- 
pared to 10 to 12% fat in ordinary cake. 
This means higher protein content in the 
cake which increases the price of the finished 
meal when sold on a “per unit protein” basis. 
But that’s only part of the story. Consider- 
ing every step in the processing of crack- 
lings by the Expeller method until they are 
packed in bags, it has been found that Ex- 
pellers save from $1000 to $3000 per year 
due to less labor, less machinery, greater 
capacity and higher efficiency. Write today 
and let us send you complete Crackling 
Expeller facts and figures. 


THE V. D. ANDERSON CO. 
1937 West 96th Street - Cleveland, Ohio 
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HIDES AND SKINS 





Packer hides active, with early sales 

Yc up—Light trade later at %4c ad- 

vance for light cows and Ic up for 

native steers, heavy cows and branded 

cows—Kips sell 1@1'%c higher— 

South American market active and 
higher. 


Chicago 


PACKER HIDES.—There was a good 
movement of packer hides early this 
week at %c advance for all descrip- 
tions involved, taking in most of the 
list except bulls. This was followed by 
a light scattered trade at a further %c 
advance for native steers, branded 
cows, and heavy native cows, while 
light native and branded cows moved 
at %4c over the sales early in the week. 
Reported sales so far total slightly 
over 60,000 hides, but there are known 
to have been private bookings of 
branded steers and probably some other 
descriptions also, with quantities not 
disclosed. 

The hides moving were mostly late 
April and early May take-off and, while 
part of the advance is accounted for 
by improved seasonal quality, it is also 
a somewhat belated recognition of the 
strong statistical position of the mar- 
ket. The market in recent weeks has 


suffered to a great extent from fears 
of the possibility of price ceilings being 
established at the comparatively low 
prices then prevailing, considering the 
normal action of the market over a 
period of years. 

A total of 14,000 Apr.-May regular 
point native steers sold early at 14%4c, 
or %c up; later, 1,150 Kansas City and 
1,700 Albert Lea natives sold at 15c, 
850 Omaha’s at 14%c, and 750 St. Paul 
Apr.-May at 15%c. One packer sold 
4,000 May extreme light native steers 
early at 16%c, or %c up; no more 
available. 

A total of 7,600 Apr.-May butt 
branded steers sold early at 14c, and 
10,600 Colorados at 13%c, both %e up, 
with a few prior to Apr. take-off in- 
cluded at %c less. Heavy Texas steers 
are quotable at 14c nom. for Apr.-May 
take-off, and light Texas steers also 
around 14¢c nom., pending trading; one 
packer has sold entire production of 
these to tanning account recently and 
not many have been offered. Extreme 
light Texas steers are probably salable 
around 1514¢, if offered. 

As previously reported, a few St. 
Paul and Omaha heavy native cows sold 
late last week at 14c, or %e over the 
earlier trading price; 1,500 Chgo. Apr.- 
May sold early this week at 14%c, an- 


other 42c up; later, 1,200 Chgo. Apr,- 
May heavy cows sold at 15c. One lot of 
800 Feb. to Apr. heavy cows sold at 
14c, f. 0. b. Cleveland. Early this week 
packers sold 3,500 Chgo. and northern 
light native cows at 15%%c, and 2,209 
River points at 16c, both %c up; the 
Association sold 1,000 May light native 
cows early at 15'%4c, and 2,000 more 
later at 15%c; a car of River point 
light cows was also reported later at 
16%c. At the close of last week, the 
Association sold 1,000 May branded 
cows at 14%c, or %c up; packers sold 
6,000 Apr.-May early this week at le; 
later, the Association sold a car Mays 
at 15%¢, or a full cent over price quoted 
last week. Very few offerings of cow 
descriptions are available. 

Last trading in bulls was at 1le for 
natives and 10c for brands, but packers 
have repeatedly declined bids this basis 
during the week. 

Withdrawals from Exchange ware- 
houses during the first 14 days of May 
totalled 7,700 hides, as against 6,817 
for same period during April. Ware- 
house stocks on May 14 were down to 
281,327 hides, as compared with 942,943 
plus 20,729 pending certification on 
Apr. 30 last year. 

LATER: Branded steers sold \e¢ 
higher, total 10,400 Apr.-May butts 
moved at 14%c and 6,000 Apr.-May 
Colorados at 14c; further sales prior to 
April reported %c less. Packer sold 
3,000 River light cows at 16%ce, 1,000 
St. Paul 16c, both a quarter up. 











WISE MEN STILL SAY - “Quality can’t be compromised” 


That’s Why Users Acknowledge the Superior Advantages of 


AULA-SPECIAL 


for the curing of their Hams, Bacons, Bologna and other meat products . . . ideal- 
ly-balanced and unexcelled for flavor and color uniformity . . . besides everything’s 
included, only salt need be added. 


Try it! We’re certain you’ll en- 


dorse it, too. 


THE AULA COMPANY 


CURING COMPOUNDS, SPICES, SEASONINGS, ETC. 


Samples and particulars on 
request. 
OFFICE AND LABORATORY 


307 E. 92nd STREET 
NEW YORK, N. Y. 














MAX SALZMAN, INC. 


1310 WEST 46th STREET, CHICAGO, ILLINOIS 
* 


CLEANERS OF HOG AND SHEEP CASINGS 
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The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua Ohio 
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OUTSIDE SMALL PACKER.—Val- 
yes have strengthened on outside small 
packer all-weights and the market on 
current salting hides is quotable 144%@ 
lhe, selected, for natives, with brands 
we less. Some quote in a range of 
14@15c, taking in older salting hides; 
quite a few heavy average hides, around 
49/50 lb., back salting, are reported 
obtainable at 14@14%c. Some choice 
light stock has been reported moving 
up to 15c. 

PACIFIC COAST. — Some further 
trading is awaited to re-establish the 
Coast market. At the end of last week, 
1500 Vernon packer Apr. hides were 
reported sold at 13c for cows and 12c 
for steers, flat, f. o. b. Los Angeles, or 
ye up, but the market has strength- 
ened generally and higher prices will 
undoubtedly be paid on next offerings. 

FOREIGN WET SALTED HIDES.— 
There was a good volume of business 
in the South American market this 
week, with successive advances paid, 
fnal sales of standard steers being 
made at 5c over price paid late last 
week. One lot of 2,000 Sansinena and 
9000 other Argentine frijgorifico stand- 
ard steers sold early at 93 pesos, equal 
to 14%c, c. i. f. New York, as against 
90 pesos or 14c reported late last week; 
later, 4,000 Argentine standard steers 
sold at 94 pesos or 14%c, and 15,000 
more moved at 95 pesos or 145c. Other 
trading during the week included 15,000 
heavy reject steers early at 86 pesos 
or 13%sc; 1,000 light steers at 14%ge; 








frigorifico cows sold at 15c, and later 
1,000 moved at 15%c; 2,000 extremes 
sold at 164%4¢c and 3,000 more at 16%g¢c. 

COUNTRY HIDES.—tThere has been 
a better movement of country hides 
this week at improved prices. Un- 
trimmed all-weights around 47 lb. avge. 
are quoted presently 11%@12c, fiat, 
del’d Chgo., as to buyers’ and sellers’ 
ideas, with sales reported in a range 
of 11%@11%c. Heavy steers are not 
moving and quoted around 10c nom., 
with cows alone quoted around 10%c 
flat, trimmed. Buff weights moved well 
early at 12%c flat, equal to 13%c 
selected, trimmed, and now quoted 12% 
@12%c flat. Demand has improved 
for trimmed extremes and a fair trade 
was reported early at 13%%c flat, equal 
to 14%c selected, but there is talk of 
later business at 13%c flat. Bulls 
quoted 7@7%c¢ flat. Glues listed around 
9@9%e. All-weight branded hides 
quoted around 10%c flat. 

CALFSKINS.—While the packer calf- 
skin market is undoubtedly in a strong 
position, due to a lack of offerings dur- 
ing the past three weeks, trading is 
still awaited to define values. Packers 
are closely sold up at most points to 
end of April, with 29c last paid for 
northern heavies, 27%c for River point 
heavies, and 25c for lights; Milwaukee 
all-weights last sold at 26c, and south- 
ern all-weights at 23c. 


There have been various rumors 
among the trade recently regarding 
quiet sales of Chgo. city calfskins, in 





an attempt to justify the apparent 
quietness of this market in the face of 
a lack of packer offerings, but nothing 
has been confirmed by sellers. Last re- 
ported trading in city 8/10 lb. calf was 
at 23c, and bids of 22%c are now re- 
ported with 23%c asked; the 10/15 lb. 
last sold openly at 25c and this figure is 
now bid, with 26c being asked. Straight 
countries quoted around 16%c flat, 
trimmed. Car Chgo. city light calf and 
deacons sold late last week at $1.50; 
this figure is bid, with $1.60 asked. 

KIPSKINS. — Packer kipskins ad- 
vanced sharply this week on moderate 
sales which about cleaned up the April 
skins. One packer sold 6,500 mostly 
Apr. northern native kips at 22%c, and 
2,300 southern natives at 21%c; this is 
1%c over last week’s bid, ar 2%c over 
last actual trading in Mar. natives. An- 
other paeker sold balance of Apr. pre- 
duction, or 2,800 kips, at 22%c for 
northern natives and 20%c for north- 
ern over-weights, southerns a cent less; 
this was a cent advance from earlier 
sales of Apr. over-weights. Third 
packer sold 1,800 Apr. northern natives 
at 22%c, and 900 Jan. to Apr. branded 
kips at 17%c, the brands showing 1%c 
advance. 

Chicago city kipskins are quiet and 
nominal around 20c, with none appar- 
ently offered and trading awaited. 
Straight countries 14%@15c fiat, 
trimmed. 

Packers have declined bids of 92%c 
for Apr. regular slunks, and one tenta- 
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MONEY SAVING NEWS FOR PACKING PLANTS 


EASY WAY TO CLEAN MEAT TROLLEYS 


SAVE MONEY 
ON THESE Joss 
CLEANING 


HAM BOILERS 
BACON HOOKS 
HOG TROLLEYS 
MEAT TRUCKS 












CASINGS 





EARLY & MOOR »< 


BOSTON, MASS. 


“The Skins You Love to Stuff” 




















































































- 
: 


Ll OMS RNG 


[are 


5. eed 







ee ee ee ee 


tive bid of 95c was reported, with $1.00 
asked. Hairless last sold at 65c. 


HORSEHIDES.—There is a moder- 
ate steady trade in horsehides at firm 
to strong prices; supplies are rather 
limited. City renderers, with manes 
and tails, are moving at $6.60@6.75, 
selected, f. o. b. nearby sections; ordi- 
nary trimmed renderers $6.40@6.60, 
del’d Chgo.; mixed city and country lots 
quoted $6.15@6.30, Chgo., depending 
upon quality. 

SHEEPSKINS.— Dry pelts quoted 
2342 @24%c per lb., del’d Chgo., for 
full wools. There is a good steady mar- 
ket apparently for packer shearlings 
although production will soon be at its 
peak for the season. Sales of several 
cars are reported this week at $1.70@ 
1.75 for No. 1’s, $1.25 for No. 2’s, and 
market called strong at 75c for No. 3’s. 
Buyers of small packer shearlings fig- 
ure these at one-half to two-thirds of 
packer values. The winter pickled skins 
are about through, with last reported 
trading at $5.25 per doz. packer produc- 
tion. California spring lambskins have 
been offered at $6.00 per doz. The mar- 
ket on mid-west packer wool pelts is 
quoted around $3.10@3.20 per cwt. live 
weight basis, with season about over. 
California spring lambs called steady 
at $1.80@1.85 per cwt. live weight 
basis. Outside small packer wool pelts 
moving around $2.50@2.60 each, on a 
per piece basis. Native spring lambs 
quoted around $1.60@1.70 per cwt. live 
basis. 


New York 


PACKER HIDES.—As previously re- 
ported, the New York packers moved 
their May native steers last week at 
15c, and also cleared out earlier the 
accumulation of Feb-Mar. branded 
steers. No trading has been reported 
on Apr. forward brands as yet, with 
market quoted nominally on a parity 
with the western market. 

CALFSKINS.—Quite a bit of trading 
developed in the eastern calfskin mar- 
ket this week, with advances of 5c gen- 
erally paid and a few heavy skins sold 
10¢ up. Collectors sold 20,000 skins, at 
$1.55 for the 4-5’s, $1.90 for 5-7’s and 
$2.80 for 7-9’s; 9-12’s quoted $3.90 nom. 
Packer 4-5’s are nominal at $1.85@1.90, 
and 5-7’s at $2.20@2.25; about 30,000 
packer skins sold late this week basis 
$3.20 for 7-9’s, $4.25 for 9-12’s, and 
$4.60 for 12/17 veal kips. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
May 1, 1941, compared with the same 
date in 1940: 

May 1 
May 1, May 1, 5-yr. av. 
1941 1940 1986-40 
M Ibs. M lbs. M Ibs. 





NN is cae beadee we’ 4,463 4,519 6,138 
a hiner ae ord &-ncoarere eae 5,966 3,135 5,770 
DL 6 ciwcwecweeeawe 17,964 9,950 13,511 
i Attades eshnveseqen 17,989 12,391 10,749 
CD neaadacuaedaetgie 36,143 43,723 391 
DE t¢0neeenacecak coe 1,657 972 1,214 
Miscellaneous .......... 9,900 7,768 11,439 
Unclassified poultry .... 6,918 3,768 a 
BD. secccvessesenns 101,000 86,226 72,212 


2 Carried under ‘‘Miscellaneous Poultry’’ previous 
to January 1, 1940. 
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WEEK'S CLOSING MARKETS 









FRIDAY'S CLOSING 


Provisions 


Lard was fairly active, future prices 
ranging higher and closing steady. 
Further purchases of lard and meats 
by the government are expected to- 
morrow. Cash trade in meats improved 
this week. Chicago hog market was 
steady with top hogs priced at $9.20 for 
the second day—the highest price paid 
for hogs since July, 1938. Chicago car- 
lot market continued strong on green 
joints. Offerings by producers are lim- 
ited in spot market. 


Cottonseed Oil 


Cotton oil futures were up from yes- 
terday’s close. Southeast and Valley, 
9%c; Texas, 944c nominal; Dallas, 9.5¢c. 

Quotations on New York bleachable 
cottonseed oil at close of market on 
Friday were: July 10.67 sales; Sept. 
10.62 sales; Oct. 10.62 sales; Dec. 10.63 
@10.66; Jan. 10.63@10.68. 


NEW YORK HIDE FUTURES 


Closing Prices 

Monday, May 12.—Close: June 14.70 
b; Sept. 14.81@14.82; Dec. 1489 n; 
Mar. 15.02 n; 148 lots; 5@16 lower. 

Tuesday, May 13.—Close: June 14.83 
@14.90; Sept. 15.00@15.04; Dec. 15.17 
n; Mar. 15.27 n; 153 lots; 13@28 higher. 

Wednesday, May 14.—Close: June 
14.97; Sept. 15.14; Dec. 15.29; Mar. 
15.39; 269 lots; 12@14 higher. 

Thursday, May 15.—June 14.75 b@ 
14.78 ax; Sept. 14.90@14.92; Dec. 15.04; 
Mar. 15.10 n; 155 lots; 22@29 lower. 

Friday, May 16.—June 14.83; Sept. 
15.083@15.04; Dec. 15.13n; Mar. 15.19n; 
178 lots; 8@13 higher. 


CHICAGO COTTON OIL 
Closing Prices 
Monday, May 12.—May 10.23; July 
10.38; Sept. 10.40; Oct. 10.39; Dec. 
10.41; all b; cash 10.30 b@10.50 ax. 
Tuesday, May 13.—May 10.50; July 
10.63; Sept. 10.54; Oct. 10.55; Dec. 
10.56; all b; cash 10.50 b@10.70 ax. 
Wednesday, May 14.—May 10.60; July 
10.74; Sept. 10.67; Oct. 10.65; Dec. 
10.67; all b; cash 10.60 b@10.80 ax. 
Thursday, May 15.—May 10.55; July 
10.60; Sept. 10.58; Oct. 10.58; Dec. 
10.59; all b; cash 10.60 b@10.75 ax. 
Friday, May 16.—May 10.56; July 
10.61; Sept. 10.58; Oct. 10.58; Dec. 
10.59; all bid; cash 10.50b@10.70ax. 


Watch the Classified Advertisements 
page for bargains in equipment. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended May 16, 1941: 


PACKER HIDES 

Week ended Prev. 

May 16 week 1940 

Hvy. nat. strs.15 @15% 14 @14% 12% @13 

Hvy. Tex. strs. @l4n @13%n 124%@13 
Hvy. butt brnd’d 

Pe aceaees @14 @13% 12%@13 

Hvy. Col. strs. @13% @13 12 @1y 

Ex-light Tex. 

*.. ee @15%n @14%n 13 

Brnd’d cows.. @15% @14\%b 12488 

Hvy. nat. cows 


@15 
Lt. nat cows..15%@16% 15 @15 13 
ll @u% @i” a0 


Nat. bulls....11 @ 9 
Brnd’d bulls..10 @10% @10 8% 
Calfskins ....25 @29n 25 @29 23 @29 
Rips, uat..... @22% @21 oy 
Kips, ov-wt... @20% @19% @2y 
Kips, brnd’d.. @17% @16 19 
Slunks, reg...95 @1.00 90 @1.00 1.10 
Slunks, hris... @65 @65 55 @t0 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts..144@15 13%@14% 12 @12% 
Branded ..... 13% @14% 13 @13% 11%@12 
Nat. bulls.... 934@10 9%@10 8 @ & 
Branded bulls. 9 @9% 9 @9% TH@S 


Calfskins ....23 @25% 23 @25%ax204@uy 
BE aetewscn @20n 19 @20n 19% 
Slunks, reg...80 @85n @80n 95 @1.0 
Slunks, hris.. @55n @55n @50n 
COUNTRY HIDES 
Hvy. steers... @10n @ 9% @ 9% 
Hvy. cows.... @10%n 91%4@10 @ % 
134% @13% 12%@13 114¥a@l 
Extremes ....144%4@14% 13%@14 @14 
c 7 @ 7 @ 6% 
Calfskins .... @16% @16% @16% 
Kipskins ..... 14% @15 @l4 by 
Horsehides ...6.15@6.75 6.00@6.75  4.60@5.%0 
SHEEPSKINS 
Pkr. shearlgs.1.70@1.75 @1.75 ih 
Dry pelts..... 231%4,@24% 23 @24 154%@17 


TALLOW FUTURE TRADING 
N. Y. Closing Prices 
Monday, May 12.—May 1.75@8.10; 
June 7.80@8.20; July 7.85@8.30; Ang. 
8.00@8.40; Sept. 8.10@8.50; Oct. 8.10@ 
8.60; no sales. 


Tuesday, May 13.—May 1.75@8.10; 
June 7.80@8.20; July 7.85@8.30; Aug. 
8.00@8.40; Sept. 8.10@8.50; Oct. 8.10@ 
8.60; no sales. 

Wednesday, May 14.— May 1.75@ 
8.10; June 7.80@8.20; July 7.85@8.30; 
Aug. 8.00@8.40; Sept. 8.10@8.50; Oct. 
8.10@8.60; no sales. 

Thursday, May 15.—May 17.75@8.10; 
June 7.80@8.20; July 7.85@8.30; Aug. 
8.00@8.40; Sept. 8.10@8.50; Oct. 8.10 
@8.60; no sales. 

Friday, May 16.—June 8.00@825; 
July 8.05@8.35; Aug. 8.15@8.45; Sept. 
8.20@8.55; Oct. 8.20@8.60; no sales. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 10, 1941, were 5,38; 
000 Ibs.; previous week 5,210,000 lbs.; 
same week last year 4,551,000 lbs.; Jan. 
1 to date, 100,271,000 lbs. 

Shipments of hides from Chicago for 
week ended May 10, 1941, were 5,301; 
000 Ibs.; previous week 5,325,000 lbs; 
same week last year 4,377,000 lbs.; Jan. 
1 to date, 98,384,000 Ibs. 
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and abnormal demand from the 

regular trade have kept the 
leather industry very busy during the 
last few months, speakers at the annual 
spring meeting of the Tanners Council 
of America indicated that the supply 
problem is well in hand for most kinds 
of hides and skins, provided shipping 
space remains available for imports. 


Merrill A. Watson, executive vice 
president of the Council, speaking be- 
fore the group at White Sulphur 
Springs, W. Va., on May 8, said: 

“Bookings of forward business reflect- 
ing both manufacturers’ and, in turn, 
the retailers’ fears over the uncertainty 
of future supplies and a desire to re- 
plenish subnormal stocks of leather and 
shoes, have continued at an abnormal 
rate for several months. At no time, 
however, has there been any evidence 
of a disorganized market. 

“The industry has worked out its 
problem on leather and with reasonable 
consideration of the period required for 
tanning, supplies of leather should be 
sufficient for both military and defense 
needs. This is definitely true if shipping 
tonnage needed for raw material im- 
ports is provided.” 


paige defense program needs 





Imports to Help Supply 
U.S. Hide Needs in 1941 


Edward L. Drew, statistician of the 
Council, declared that “government con- 
tracts have been let for 4,200,000 pairs 
of service shoes. Contracts for an addi- 
tional five or six million pairs will pos- 
sibly be let sometime this year. 


“In other words,” Mr. Drew con- 
tinued, “1941 government shoe require- 
ments as visualized now will probably 
require for soles and uppers about 
1,800,000 hides. Since shoe needs repre- 
sent only 90 per cent of all cattle hides 
required by the government, the total 
1941 government program, in terms of 
present known plans, will probably 
amount to 2,000,000 hides. 


“We have estimated that demand in 
1941 will approximate 23,500,000 hides, 
including about 2,600,000 kips for side 
leather and including government re- 
quirements for the cattle hide leather 
industry. This volume represents an in- 
crease of 10 per cent over 1940 and 
even exceeds the high 1939 volume by 
more than 1 per cent. To meet this de- 
mand, in part, it is expected that domes- 
tic new supplies from both inspected 
and uninspected slaughter will be about 
15,900,000 hides. This means a net defi- 
ciency between demand and the domes- 
tic supply of five million hides, which 


would have to be imported. Net imports 
of cattle hides in the first quarter of 
this year have been at the rate of 
5,800,000 a year. 


“The calf and kip leather industry, 
unless net imported supplies exceed the 
2,200,000 estimated, will have a ready 
market for at least 11,200,000 skins. 
The kid leather industry will need to 
import about 37,700,000 skins to meet 
its expected demand. In order to meet 
the 1941 demand, the lamb and sheep 
leather industry will need to augment 
domestic supplies by 21,750,000 skins.” 


“Estimates of required imports of 
hides and skins are not extraordinarily 
large,” I. R. Glass, Council economist, 
pointed out. “In cattle hides,” said Mr. 
Glass, “the estimate of 5 million pieces 
would be well above the average of the 
past ten years, but only slightly higher 
than in 1940 when imports were 4% 
million. The estimate of calf and kip 
skin imports, 2,200,000 skins, is low 
not by choice but by necessity. 


“In goat and kid skins, the probable 
requirement of 37,700,000 skins is even 
lower than the average of the past 
eight or ten years. The import needs 
in sheep and lamb skins of 21,750,000 
compare with imports of approximate- 
ly 21 million skins last year and about 
25 million in 1939. Those years were 
by no means average periods, but the 
high rate of imports then at least gives 
an indication of the relative character 
of 1941 requirements... . 


“No part of existing supplies in the 
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Pork on the Move... 
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ReaM 
HOG HOIST 


It’s a matter of minutes from 
hoof to pork chops with this 
speedy, powerful R & M Hog 
Hoist on the handling end. The 
14 h.p. motor and hoist mech- 
anism are fully enclosed. Lift- 
ing capacity is 1000 lbs. at 32 
ft. per minute. Rope control. 
Only 15 in. headroom required. 
Let R & M experts show you 
how this compact “hog han- 
dler” can speed your opera- 


tions, save you money. Phone 








SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 


40 RECTOR STREET NEW YORK, N. Y. 


BRANCH SALES OFFICES: 
Boston * Charlotte « Chicago « Cincinnati * Cleveland « Detroit 
New Orleans * New York Philadelphia « Pittsburgh ° St. Louis*Syracuse 
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your nearest Robbins & Myers 
office now. Or write factory. 


$260.00 f.0.b. Springfield 


ROBBINS & MYERS, INC. 


HOIST & CRANE DIVISION ¢ SPRINGFIELD, OHIO 
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main surplus-producing hide and skin 
areas is being utilized to meet Euro- 
pean demand. Consequently, certain 
figures cannot be dismissed. On net 
balance the withdrawal of continental 
Europe from world markets has in- 
creased available supply of cattlehides 
by 8 or 9 million pieces, sheep and lamb 
supply by about 25 million skins, goat 
and kid supply by approximately 9 to 
11 million skins. 


European Supplies Cut Off 


“The exceptions to this picture are 
found in calf and kip supplies and in 
horsehides, of which the resources 
available to the United States have 
been decreased by virtue of inaccessible 
European supplies. In the case of calf- 
skins, the curtailment of supply is in 
the neighborhood of 1% million skins 
while potential supplies of horsehides 
have been cut the equivalent of almost 
half a million whole pieces. All these 
figures refer to units, as they are tallied 
in world trade. 


“There is an obvious defect to such 
round figures, and that is failure to 
take account of wide variations in qual- 
ity. ... In spite of that criticism, the 
central fact remains that United States 
demand must encounter less competi- 
tion in world raw material markets 
than at any time in a generation or 
more. With the exception of British 
buying, the field is largely clear for 
this country in South America, in Af- 
rica, in Asia, Australia and New Zea- 
lafid. ... 


“The overall figures on foreign sup- 
plies as they have been affected by 
European blockade are subject to sev- 
eral offsetting factors. Of these, the 
most important is the reduction in 
slaughter due to curtailment of meat 
exports to Europe, and that situation 
is primarily important in South Amer- 
ica ... only the frigorifico kill of cattle 
and sheep will be affected by reduced 
shipments of meat. In the first two 
months of this year the Argentine 
frigorifico kill of cattle was 26 per cent 
below normal, while the sheep kill was 
48 per cent lower. There has also been 
a reduction in the output of Uruguay 
and Brazil frigorifico slaughter.” 


Mr. Glass stated that in general the 
potential supplies of raw material, 
upon which the United States can draw, 
are large. The only exceptions are 
those raw materials for which Europe 
was a primary source, namely, calf- 
skins and horsehides. In cattlehides 
and sheepskins, the Western Hemis- 
phere can provide substantially greater 
quantities than are being utilized by 
the United States at present, if real or 
supposed quality differences are not an 
insuperable problem. The Western 
Hemisphere cannot provide any ma- 
terially greater supplies of calf or kid 
skins. 


He pointed out that the tanning in- 
dustry does not require a large volume 
of ship tonnage for its hide and skin 
supplies. In relation to the value of 
the industry’s products, their impor- 
tance commercially and for the defense 


program, tonnage needs are surpris. 
ingly small, It is estimated that no 
more than 200,000 tons will be requireg 
this year and that is less than 1 per cent 
of the total import tonnage entering 
United States ports. 


Hog Price Program 
(Continued from page 10.) 


States in 1941 is expected to total about 
$85,000,000,000. This is 15 per cent 
greater than in 1940 and slightly larger 
than the previous high record of 1999, 
Present indications are that there wil] 
be a further substantial increase jn 
1942. 

Hogs have been selected as one of the 
commodities under the food expansion 
program also because they offer one of 
the most rapid means of converting 
feed supplies into concentrated foods 
needed for defense efforts. Many of the 
finished products can also be handled 
with a minimum of refrigeration and 
shipping space, both vital considera- 
tions in present shipments abroad. 

Reserves will be built up for Red 
Cross needs, school lunch programs, 
and other public aid distribution, as 
well as for Great Britain. To protect 
consumers, these supplies will also be 
available for distribution through reg- 
ular market channels in event of “un- 
warranted price increases,” the depart- 
ment states. 
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MEAT LOAVES, 
SAUSAGE AND 
SPECIALTIES! | we 


SAVE MONE 


SAVES TIME, MONEY AND SPACE 
IAGARA Air Conditiontes Fan Coolers with 
high air velocity, permit economical re- 
frigerant temperatures and give constantly uni- 
form, correct storage temperature. They save 
operating time, cut food preservation expense. 
Niagara ‘No Frost’’ prevents frosting of cooler 
coils, saves loss of capacity, prevents shut- 
downs of equipment—completely automatic. 
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inquiries to 


Representatives in principal cities. 


NIAGARA 
BLOWER COMPANY 


6 E. 45th Street 
Chicago Office: 37 W. Van Buren Street 


Hog specialists point out that the 


WITH NIAGARA 
EQUIPMENT 


Address 


New York City 
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strength, always uniform and always dependable! 
Ask the Stange Chef to help you with your flavor 
problems. . . our new test kitchens and laboratories 
are at your disposal to develop new seasoning 
blends for new products, improve flavors for the 
old reliables. Write today! 


WM. J. STANGE COMPANY 


2536-40 W. MONROE ST., CHICAGO 
Western Branches: 923 E. 3rd St., Los Angeles: 1250 Sanseme St., 
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present favorable feeding ratio between 
hog and corn prices also encourages 
feeding to heavier weights at this time. 
In addition to increasing weights on 
hogs ordinarily marketed at 250 lbs. 


or more, substantial increases of as | 


much as 50 lbs. can very profitably 


be made in many hogs normally going | 
to market at 200 lbs. or less, they | 


advise. 
The department reports 
supplies of the nation are now at rec- 


ord highs and prices at favorable levels | 


for feeding. In most areas they are 
more than adequate for expansion of 
hog production. The total supply of 
feed grains per animal during the 
present feeding season is the largest 
on record. With normal crops this year, 
the 1941-42 supply will be considerably 
above that needed for any expansion 
in livestock production that can occur. 

The carryover of corn at the end of 
the current season (October 1, 1941) 
probably will total about 750 million 
bu., the largest on record. Present corn 
supplies include about 300 million bu. 
held on farms under government loans 
and about 230 million bu. owned by the 
Commodity Credit Corp. 


Government-Owned Corn 


To assure livestock producers of am- 
ple feed at reasonable prices the de- 
partment has announced that govern- 
ment-owned corn will be available at 
about the present level of prices during 
the next two years. Corn from govern- 
ment stocks in steel bins of country 
warehouses is now being offered to 
producers at 65c. Corn in terminal or 
sub-terminal elevators is available at 
69e, basis No. 2 yellow corn at Chi- 
cago. 

In addition to feed grains, supplies 
of supplemental high-protein feeds are 
large and prices relatively low. Liberal 
use of these protein feeds in variety to 
promote faster gains is recommended 
by department specialists, who also 
point out that gilts for breeding from 
such production methods will breed ear- 
lier and are likely to have larger lit- 
ters than gilts not so fed. 

To. secure the greatest possible in- 
crease in pork production this year, 
hog experts of the extension service 
also recommend early breeding, full 
pasturing of spring pigs with liberal 
rations of grain and proper care at 
farrowing time. As soon as pigs are 
weaned this spring, sows should be re- 
bred for fall farrow. Selection of fall 
gilts suitable for breeding for 1941 fall 
rong should be made as soon as pos- 
sible, 

In addition to alfalfa and sweet 
clover, spring pastures of cowpeas, soy- 
beans, rape and sudan grass provide 
good succulent feed and clean ground 
for sows and litters. Pigs on pasture 
produce their gains with about 15 per 
cent less grain, experiments show. 


Careless work in hog scalding costs 
money. Read “PoRK PACKING,” The Na- 
tional Provisioner’s pork handbook. 
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Fearn Lahoratories., Inc. 


701-707 N. Western Ave. 





Chicago. Ill. 





FOR BETTER SAUSAGE 
AT LOWER COST.... 


Manufactured under Patents: No. 1,690,449 (Nov. 6, 1928), 
No. 1,921,231 (Aug. 8, 1933) Other Pats. Pend 


* 


JOURDAN 


PROCESS COOKER CO. 


814-832 West 20th St. Chicago, Il. 


WESTERN OFFICE: 3223 SAN LEANDRO ST., OAKLAND, CAL. 


SWITCH TO JOURDAN! This 
new process cooker is specially 
designed and built to produce 
better sausage, speed up pro- 
duction and save you money! 
The most thoroughly modern 
sausage cooking methods 
known to the industry are 
incorporated in the new 
JOURDAN ... your guarantee 
of exclusive results! 


The JOURDAN cooks a complete 
batch of sausage entirely with- 
out handling . . . sausage is 
cooked on the rail, on the cage 
and on the stick automatically! 
The JOURDAN yields substantial 
savings in shrink, operates more 
economically and with far 
greater speeds than other 
methods ... patented circulat- 
ing, percolating cooking action 
renders every sausage clean, 
attractive and always uniform 
... color is applied at the same 
time sausage is cooked. There 
is a JOURDAN immediately 
available to fit your needs... 
write! 
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Personalities and Events 


(Continued from page 19.) 


improved merchandising methods to a 
group of 350 Swift & Company sales 
representatives at a two-day sales con- 
ference held at Ft. Worth, Tex. The 
men came from territories in Texas, 
Oklahoma, Louisiana and Arkansas. 


A party of 300 high school students 
and teachers from western Kansas com- 
munities visited the Denver, Colo., plant 
of Swift & Company on May 6 in the 
course of an industrial tour. 

Several scenes at the plant of the 
Emge Packing Co., Ft. Branch, Ind., 
were shown recently in a pictorial fea- 
ture on principal Ft. Branch industries 
in an Evansville, Ind., newspaper. 

Among the food consumed monthly by 
soldiers at Ft. Sill, Okla., are 200,000 
Ibs. of beef, 50,000 lbs. of veal, 72,000 
Ibs. of bacon, 94,000 lbs. of pork and 
70,000 lbs. of ham, according to a recent 
report. 

A permit was issued last month to 
Swift & Company for construction of a 
truck garage in the rear of its building 
at 699 Broadway, Albany, N. Y. 


ICC ASSUMES RATE CONTROL 


The Interstate Commerce Commission 
recently issued an order assuming juris- 
diction over rates charged by 13 stock- 
yards for handling livestock within 
their terminals. The order was based 


upon the finding that the yards are 
common carriers within the terms of 
the interstate commerce act because of 
their ownership or operation of loading 
and unloading facilities and since they 
perform services for which charges are 
collected from railroads. 


Stockyards affected by the ruling are 
located in the following cities: St. Paul, 
Minn., West Philadelphia, Pa., Denver, 
Colo., Pittsburgh, Pa., Portland and 
Seattle, Ore., San Francisco and Los 
Angeles, Calif., Cincinnati, O., Louis- 
ville, Ky., Jersey City, N. J., Cleveland, 
O., and New York City. 


ENGLAND USING HORSE MEAT 


Horse meat, a food with which Con- 
tinental Europeans have long been 
familiar, is now being combined with 
beef in various “articles of popular 
consumption” in England, Ernest 
Brown, minister of health, revealed in 
a statement made in the House of Com- 
mons on May 138. 


Mr. Brown did not specify the foods 
in which horse meat was contained. 
Shopkeepers selling any article in 
which it is used are required to post 
a notice advising their customers of its 
presence. 


Beginning June 2, restaurants and 
other catering places will be permitted 
to serve meat to the value of only 1.6c 
with each meal, the food ministry an- 


nounced. sociation. 


G. J. STEWART 


COTTONSEED MEN CONVENE 


Forty-fifth annual convention of the 
National Cottonseed Products Associa. 
tion will be held at the Roosevelt hotel, 


New Orleans, on 
May 19, 20 and 21, 
with Chester ¢, 
Davis, president of 
the Federal Re. 
serve bank of §¢. 
Louis and member 
of the National 
Defense Advisory 
Commission, as 
featured speaker, 
Mr. Davis’ subject 
will be “Agricul. 
ture and National 
Defense.” 
George J. Stew- 
art, vice president 
of Swift & Com- 


pany, chairman of the association’s 
public relations committee, will report 
on the progress of its public relations 
program. Others addressing the three- 
day meeting will include Kenneth Col- 
lins, former advertising executive and 
now assistant to the general manager, 
New York Times; G. S. Meloy, senior 
marketing specialist, U. S. Department 
of Agriculture, and Dr. Gus W. Dyer, 
professor of economics at Vanderbilt 
University, Nashville, Tenn. 

C. W. Wallace, vice president and 
general manager of the Union Oil Mill, 
Inc., West Monroe, La., is president of 
the National Cottonseed Products As- 





Bottom sealing 
without overlap: 
stitching through 
two thickness of 
board. 


MORRISON BOTTOM SEALER 
with new, heavy-duty, Type-SL Stitching Head 
Capacity up to 3/4” 

Make corrugated or solid fibre con- 
tainers stronger, moisture proof, pilfer 
proof and more economical with Mor- 
rison Bottom Stitchers. Wire stitching 
with the new Type-SL Stitching Head 
obsoletes all former methods of sealing 
corrugated and solid fibre containers. 
The complete Morrison line includes 
15 standard models of bottom stitchers, 
top sealers, combination units, side 
seamers, and arm machines. Write for 

illustrated catalog folder NOW! 


SEYBOLD DIVISION, Harris Seybold + Potter Co. 
846 Washington Street « « « Dayton, Ohio 


Bottom sealing 

with overlap: 

§ stitching through 

three thickness of 
board. 


will please you. 


ST.LOUIS - ° ° 


BEMIS BEEF OR 
NECK WIPES 


Exceptionally absorbent pads, 4 to 6-ply 
cheese cloth stitched together. Also made 
of stockinette. Send for free samples. 
Bemis quality, prices and prompt service 


BEMIS BRO. BAG CO. 


BROOKLYN 





“s “WW. H. o°CONNOR: ts 


203 Hollywood Ave., East Orange, N. J. 


eel 
Take advantage of the new features in the 


O'CONNOR RIND REMOVER 











WIRE STITCHING MACHINES 
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Particularly Popular 
with PACKERS! 


HUNDREDS OF INSTALLATIONS 


PROVE PREFERENCE FOR BAKER 
SELF-CONTAINED AMMONIA UNITS 


Of all the BAKER machines available for packing plant 
refrigeration, the self-contained ammonia unit pictured 
above has proved especially popular. Hundreds of these 
units are now in service all over the country. Their most 
extensive use is in the main plants of medium and small 
packing companies and the branch plants of large packing 
companies. 

Such popularity does not just happen. It is based on the 


IT'STHE““GOOD OLD-FASHIONED FLAVOR” 
THAT SELLS SAUSAGE 


Taste varies in different parts of the country. 
The secret of success is to favor your meat spe- 
cialties to please the taste of people in your lo- 
cality. Rely on our experience to prepare sea- 
soning formulas that click with your customers. 
Let us consult with you to develop products 
that taste better. . . and sell better. Write us! 


iF 2. hive? © SONS CO. 


7 SOUTH ASHLAND® AVENUE © CHICAGO tLLINOTS 


proven ability of the BAKER Ammonia Unit to deliver more 
per dollar invested than any other machine in this market, 
because of its modern design, high quality materials, pre- 
cision manufacture, perfect balance, and flexibility of opera- 
tion. Find out today what BAKER Refrigeration can do 
for your plant—in more efficient, more dependable, more 
economical operation—by writing to the BAKER factory 
or calling in the nearest BAKER representative. 


1514 EVANS ST., OMAHA, NEBRASKA .- Sales and Service in Pinel 1 Cities 
AUTHORITY ON MECHANICAL COOLING FOR 35 YEARS 








LONGER LIFE with 
STEELGRIPT CASING CLEANING BRUSH 
TSO0 rev smis coche 300 odd hor wit t-sys heey 


cast iron, wire held bristle cores. Steelgript—with materials gript in 
steel, dense mass formati limi 











tes tufts between which casings 
are apt to ride and become damaged. 





This density is a cushion that allows only an even wear—no retrimming 








AN INVITATION 


KINETTES at ovr 
know of showing 


e there is in the various 


We invite you to try CAHN STOC 
expense! This is the best way We 
you the tremendous aye ow oe a ae vo 
kinettes. Send todd 
acide samples ..- no obligation, of course. 


0 to hock. 


(] = W. ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNATI 
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of brushes necessary. Fuller's grooved light-weight aluminum core 
does not need to be removed from machine; weight differential saves 
bearing wear and replacements. No removal of brush cores, saves 
4-5 hours let-down in production. 


New brush strips inserted from one end of core and locked in securely 
in a few minutes. 


Also try our complete line of Floor Brushes, 
Mops, Dusters and the famous Fuller Fiber Broom 


The FULLER BRUSH Company 


INDUSTRIAL Division DEPT. 8c 
3596 MAIN STREET HARTFORD, CONN 

















NEW INDUSTRY PATENTS 


Two patents of interest to the meat 
industry have been granted recently 
by the U. S. Patent Office. One covers 
a new method of tendering meats or 
natural casings, while the other has to 
do with a novel frankfurt which carries 
its own quota of mustard in an internal 
tube, arranged so that the “hot dog” 
eater can either eat the mustard or dis- 
card it at will. 

The tendering patent covers the use 
of an extract from the osage orange 
tree, called “macin.” Assigned to In- 
dustrial Patents Corp., Chicago, the 
patent explains that this enzyme is 
present in the juice that can be ex- 
tracted from the fruit, fresh leaves, 
stems and roots of the tree. When 
tough steaks are dipped into an aque- 
ous solution of the enzyme, the macin 
acts on the beef protein to tender the 
meat. 


In an alternative method, it is 
claimed that the meat in an entire 
carcass can be tendered by pumping 
the solution under pressure into the 
arterial system of the carcass. This 
patent, No. 2,240,518, was awarded to 
John M. Ramsbottom of Chicago. 


Assigned to Yankfrank, Inc., New 
York City, patent No. 2,240,522 was 
issued to William F. Serr of New York 
City. It covers a novel frankfurt pro- 
vided with a tube in its center which 
contains mustard. The tube can be 
withdrawn to spread the mustard on 
the frankfurt or discarded if no mus- 
tard is desired. 


Dealer Views on Drive 


(Continued from page 16.) 


try while in others there is a lukewarm 
attitude. 

If it happened that there were some 
increases in meat prices in your com- 
munity this should not deter your full 
cooperation with the advertising pro- 
gram. Such advances were evidently 
the result of defense activity on the 
part of the government, and a heavy 
demand on meat supplies available. We 
believe that meat advertising should 
continue regardless of the price situ- 
ation. 

Throughout the whole survey, in 


reading the daily newspapers of the 
many cities visited, I was immediately 
impressed with the columns in the 
newspapers carrying stories of meat 
and its health value, to the readers. 

An advertising campaign so well 
managed is bound to bring the atten- 
tion of housewives to the need for 
ample portions of meat in the daily 
diet. We of the National Association 
are pleased to commend the Institute 
for its fine work. 


DESCRIPTIVE LABELS URGED 


How descriptive labeling helps both 
the canner and distributor, as well as 
the retail food buyer, is pointed out in 
a bulletin recently issued by the label- 
ing committee of the National Canners 
Association, Washington, D. C. The 
bulletin is devoted to suggestions for 
the design of descriptive labels. 


“Descriptive labeling is the solution 
of the labeling problem for the con- 
sumer,” states the bulletin. “It permits 
her to select for her own use. It is the 
system which permits the canner to pro- 
duce and the distributor to sell foods 
of individual characteristics to meet the 
personal likes, tastes and habits of the 
individual purchaser. 

“The labeling committee believes that 
a label for any canned food should be 
distinctive and individual in color and 
design. It should afford the consumer 
all truthful information about the prod- 
uct it describes. ... A vignette truth- 
fully picturing the contents of the can 
is one of the strongest elements of de- 
scriptive labeling. ... The labeling com- 
mittee also recommends and urges the 
addition of uniform descriptive terms 
which give the consumer accurate in- 
formation about the product.” 


AD. CORRECTION 


In the American Agricultural Chem- 
ical Co. advertisement appearing on 
page three of THE NATIONAL PROVI- 
SIONER of April 26, the designation 
“BAIT” following #99 should have been 
omitted, and the word “GEL” sub- 
stituted. 


BOOKLET EXPLAINS AMA SEAL 


What the seal of acceptance of the 
council on foods of the American Medi- 
cal Association means and why it ap- 
pears in every advertisement of the 
nation-wide meat merchandising cam. 
paign are explained in a new 12-page 
booklet issued by the American Meat 
Institute and being distributed to par- 
ticipating companies to be passed on 
by their salesmen to retail customers 
and others. 

In addition to the information about 
the seal and the group of 12 outstand- 
ing professional men and women who 
compose the council on foods, the book. 
let explains the functions of the pro. 
teins, specified minerals and, particu. 
larly, three of the most important vita- 
mins found naturally in meat—thiamin 
riboflavin and the anti-pellagra vitamin, 

Supplementing the information on 
vitamins is a reproduction of the “B 
Vitamins in Meat” chart which is being 
prominently featured in the Institute 
advertising campaign. 


CHICAGO JUNIOR LAMB SHOW 


The third annual Chicago Junior Mar. 
ket Lamb Show and Sale will be held 
at the Chicago Stock Yards, June 17 
and 18. The show is sponsored by the 
Chicago Union Stock Yards and Transit 
Co., and John Caine III, an official, heads 
the show’s committee. On the commit- 
tee, in addition to four heads of 4-H 
club work and vocational agriculture, is 
John S. Campbell, U. S. Department 
of Agriculture, Chicago. 

The sixty cash prizes offered by the 
stockyards company consist of 25 prizes 
in the pen of three lambs class, 15 in 
the pen of five lambs division, eight for 
pens of ten lambs and 12 prizes for sin- 
gle lambs. Specials in each class will 
be offered by the American Hampshire 
Sheep Association and the National Suf- 
folk Sheep Association. A prize of $25 
will be offered in the sheep shearing 
contest to be held the evening of 
June 17. 

A trip to the packing plants on the 
second day will give the members an 
opportunity to see the grading of cat- 
casses from their lambs. 





KEYSTONE GELATIN 


Manufactured ONLY by 


The AMERICAN AGRICULTURAL CHEMICAL Co. 


Originators of special gelatin 
for use in sausage kitchens 


BOX 2458 


QUALITY STANDARD... FOR OVER 50 YEARS 


DETROIT, MICH. 








BEEF SHROUDS 


The most economical and satisfactory Beef 


Shroud you can buy . . 
Send for your FREE working samples TO-DAY. 


CINCINNATI COTTON PRODUCTS C0. 


Colerain, Alfred and Cook Streets, Cincinnati, Ohio 
STOCKINETTES ¢ DUBLEDGE BEEF SHROUDS « INDUSTRIAL F 


. make us prove it. 
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CANADA NOT FILLING QUOTA 


During the first quarter of 1941, Ca- 
nadian shipments of low-duty heavy cat- 
tle to the United States were consider- 
ably smaller than the quota allotted, al- 
though slightly larger than in the same 
period in 1940. The quarterly quota of 
60,000 head, permitted entry into the 
United States at the reduced rate of 
duty of 1.5¢ per lb., has been allotted 
between Canada and all other foreign 
countries, in the proportion of 86.2 per 
cent to Canada, and 13.8 per cent to 
other countries since December, 1939. 

Canadian entries during the first 
quarter of 1941 amounted to 23,149 
head, which is considerably smaller than 
the quarterly low-duty quota of 51,720 
head. Last year the annual quota of 
193,950 head was not filled. It is not 
expected that the quota will be filled in 
1941. 

Total number of cattle and calves on 
farms in Canada, according to a report 
from the U. S. Department of Agricul- 
ture, Office of Foreign Relations, was 
8,316,000 head as of December 1, 1940, 
an increase of 1 per cent from the 
drought low reached in 1937, but 3 per 
cent under the record of 8,539,000 head 
reported in 1934. Beef cattle, as of 
December 1, 1940, had increased in num- 
ber to 3,622,000 head compared with 
3,483,000 a year earlier. 

Canadian cattle herds were reduced in 
the 1937 drought, but are not being re- 
built, thus limiting the number to be 
marketed in 1941. High cattle prices 


in Canada, relatively small supplies, 
good consumer demand for beef, and 
the retention of beef heifers for rebuild- 
ing herds will restrict shipments to the 
United States this year. 


Human Protein Needs 


(Continued from page 14.) 


for using no term higher than “good” 
and for omitting certain animal foods 
from the table. 


It will be noted that fruits and vege- 
tables are unimportant sources of pro- 
tein. However, their rank as sources of 
minerals and certain vitamins entitles 
them to a rather prominent place in the 
diet. The meats, including fish and fowl, 
are preeminent as sources of protein. 


PROTEIN CONTENT OF SOME COMMON FOOD” 


Quantity 
Food Serving Quality in grams 
oz. good 23.3 
i aoe oz. good 22.6 
Lean Meat . oz. good 22.5 
Fowl ean oz. good p 
er oz. good 
Lamb . 0z. good 
oz. good 
Heart and other 
glandular meats.. OZ. 
Beef oz. 
Cottage cheese .... 4% oz. good 
Beans, peas, lentils. % cup cooked poor 
Eggs 1 egg good 
Milk glass good 
Cheese. ; % oz. good 
a % OZ. fair 
Ns oka 6S eee oz. (slice) fair 
Greens 4 OZ. fair 
Cereals cup cooked fair 
Fresh vegetables. ..3% oz. fair 
Detee trmits...scs 1 poor 
Fresh fruits.......3% poor 


good 
good 


SIN MADA ROW’ 


NAWDAOCKW A118 


Pert 


PACKER AND FOOD STOCKS 


Price range of listed stocks based on 
the last sales recorded during the week 
ended May 14: 

—Week ended May 14 May 7 
High Low Close Close 
Amal. Leather... % % 

Do. Pfd 13% 

Amer, H. & L... 3 

Do. Pfd eeee 
Amer. Stores 10 
Armour Il 4% 4% 

Do. Pr. Pfd.... 54% 53% 

Do. eae 

Do. Del. ° 5 110% 
Beechnut Pack... 114 
Bohack, H. C ont 

Do. Pfd 
Chick. Co. Oil wwhie 
Childs Co 4 1% 
Cudahy Pack . 12% 

Do. Pfd 89% 
First Nat. Strs... 3% 32 
Gen. F 85% 

114% 
14 


Hormel, G. A 

Hygrade Food.... 
Kroger G. & B... 
Libby MeNeill.... 
Mickelberry Co... 
M. & H. CV Pfd. 
Morrell & Co 


116% 
Rath Pack ceee 
Safeway Strs..... 3 38% 
Do. 5% Pfd....11% 2 112 
Stahl Meyer oaee malewe 
Swift & Co...... p 21% 
Do. é 17% 
Trunz Pork ecee eee 
U. S. Leather.... 38% 
5 656 
— 70 
United Stk. Yds.. 7 Y 1% 
Do. Pfd ee e209 mene 
Wesson Oil.. 22 22 22 
Do. Pfd.... y 10% 
Wilson & Co , 4 4% 
Do. Pfd 68 





ACTIVATED CARBON 


FOR 
alfelat-Tan@LUlel lian Kelae! 


Nateastelicte Mi aaelili 


Better Keeping Qualities 
faltelat-lan male-tMncelam Kell (oh 7 


and Greases 


INDUSTRIAL CHEMICAL SALES 


DIVISION WEST VIRGINIA PULP & PAPER CO. 
230 Park Avenue, New York City 


a iler vere) 
35 E. Wacker Drive 


<) Se’ 


PHILADELPHIA 
748 Public Ledge: Bldg 
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JUST WHAT THE 
BAI ORDERED! 


Here's a printable package for all 
sorts of meat products ... a pack- 
age that attractively carries de- 
scriptive labeling in conformance 
with the new BAI regulations. 
Note, for example, how well the 
white printing stands out on hard 
sausage as the ZIPP Casing 
shrinks down with the meat. 


Many another advantage goes 
along with ZIPP Casings —added 
convenience .. . for both con- 
sumer and meet retailer... and 
worth-while, money-saving pro- 
duction economies for you. ZIPP 
Casings lend themselves to a sur- 
prising variety of products. Write 
today for our free book. 





IDENTIFICATION, INC. 


4541 N. Ravenswood Ave. 


Chicago, Illinois 
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EARLY LAMB SITUATION | aan 


LIVESTOCK MARKETS 4.00, cone 


HOG WEIGHTS AND COSTS the six western markets during April: 


Average weights at which barrows BARROWS : 
and gilts were marketed during April, Spe 02 ‘ heigl 
at Chicago, Kansas City, Omaha, St. b4i 094i” 1940 The generally favorable feed and 190-240 
Joseph, St. Paul, Denver and Wichita Chicago ............. 8.44 48 $4. weather conditions, which prevailed in 970-300 


; : ‘ K “prebitae : : 
were heavier than during April, 1940. omaha > tan Sat. 4 ‘5¢ all early lambing areas to the end of $30 360 


At East St. Louis, hog weights aver- National Stock Yards. 8.45 5.5: 4600 4. March, continued through April, ac. 


aged lighter than during April, 1940. St. Paul ..222....12. 325.07. —s, yee mee — oe Depart- 120 the 
Compared with March, April average A : ment 0 griculture. us the season 330-400 
. ; . ; v h 3 

weight was lighter at Chicago, but washes Gear Apel hogs at western to date has been one of the best ever samoad 
heavier at other packing centers. : Apr., Apr., piece ag ae early _ ~~ Recei 
Average weights of sows at the six ' — SS Oe ee ee eee kets for 
hth “hn de tm Vee 2 eee ee eee eee as follo 
- hendninn atid aie... beamline rare . favorable situation will continue for the 

en a eee g next two months. 


at five centers and lighter at East St. : | 
Louis. Compared with the preceding Marketings and slaughter of early es, 2 
lambs in April, however, were quite Monday, | 


month, sows averaged heavier at Kan- ; 
sas City and East St. Louis and lighter MARCH TRUCK RECEIPTS small, despite the generally favorable treed 


at Chicago, Omaha, St. Joseph and St. Combined truck receipts of livestock development of the lambs. This was Thursday 
Paul. at 13 markets, including “driven-in,” largely a result of continued abundant 
Hogs slaughtered under federal in- for March and the first quarter of 1941, supplies of green feed in California 
spection during March at public markets Compared with 1940 and 1939: = gry ame feed Preamton oi N 
averaged 238.3 lbs. compared with 231.6 Mar., Mar., Mar., = d aay: ible ho h id ps + : 
lbs. a year earlier. During the first 1941 1940 1996 | made it possible to hold them for Lives 
Ss. 3 . ON ORS a 548,370 523,702 469,640 further growth and weight. Wednes 


quarter of 1941, average weight of Calves -°....... , 173,176 7 ‘ : 
hogs slaughtered was 236.1 Ibs. com- 188 ----------1,273, 1,284,161 1,099,507 Marketings of grass fat yearling by the 
pared with 232.5 Ibs.in 1940. oo oo. 254,095 451,553 lambs from Texas, which are custom- U.S. D 
: , . 3 mos. 3 mos. arily shorn before shipment, were also CATTLE: 
Average prices for barrows and gilts a ms relatively small in April, as continued Steers, 


increased 70 to 95c per cwt. during the Calves ........2"$63'308 4s0'288 407348 rain and damp weather delayed shear- — 
month, compared with prices during Hogs 8,887,284 4,522, 3,236,796 ing The expected heavy movement co 
March. Compared with prices during eee "* ‘ — from these states in May and June, — 
April, 1940, average prices in April, and prospects for relatively large early Bulls, 
ee oa $2.93 to oy per marketings from other early lambing a, 
ewt. higher. Average prices of sows areas, point to quite liberal supplies nee 
were from $2.72 to $3.05 per ewt. high- RECEIPTS AT 12 MARKETS during the next two months. Vealers 
ani — last April. ; ‘ Receipts of salable and total cattle, wees: 
U. S. Agricultural Marketing Service calves, hogs and sheep at twelve public ae 
reports the following average weights: markets during April: SOUTHEASTERN RECEIPTS Packing 
: LAMBS: 
BaRnows Salable Livestock Receipts of hogs, as reported by Lambs, 


AND GILTS SOWS : : : 
Apr., Mar., Apr., the Agricultural Marketing Service, at 











Hogs, £0 
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Pe ee ee 


Fe ie tee: 


eee EN Oe ee 


TT OS oe 


Apr., Apr., Apr., Apr.. 1941 1941 1940 R . 

1941 1940 1941 1940 . ecel 

a Ibs. a — Leer 608,744 663,795 650,168 seven southern packing plants located at City pu 

a “Rn | 4S , 432 Reece Ye Albany, Columbus, Moultrie, Thomas- with Mz 


Kansas City teeeenes 238 218 rH ho 900.375 837,116 982.607 Ville, and Tifton, Ga.; Dothan, Ala.; and 
National Stock Yards..218 220 5 387 Total Livestock Jacksonville, Fla., week ended May 9: Salable 1 
St Paul cls 8 Sti (Cattle ......... , 693,105 682,429 Cattle Calves aan wa 
i ankatite f 156,012 177,029 Week ended May 9......1,284 143 ‘ as v 
Average prices for these classes at Sheep 100020002. ines | Mes tree BSc 6 6lCUe Total 


*Includi 


Taachoces with an bye Order Buyer of Live Stock RECE 
Us profil come le be L. H. MeMURRAY {am 


Indianapolis, Indiana Previous 1 
FORT WAYNE, IND. DETROIT, MICH. ee 
DAYTON, OHIO bYsvALee, YG DBEEC®* 
LAFAYETTE, IND. SIOUX CITY, IOWA At 11 n 
CINCINNATI, OHIO NASHVILLE, TENN. Frovioss's 
INDIANAPOLIS, IND. MONTGOMERY, ALA. FRANK R. JACKLE ine oo: 

OMAHA, NEB. Broker 138... 


Offerings Wanted of: At 7 m; 


KENNETT-MURRAY 6 eS ee ee 


Etvisit 2s BUYING ne | 6 = = ~—t—Sssse 
tee. 
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CORN BELT DIRECT TRADING 


ted by U. S. Department of Agriculture, 
(Repor’syricultural Marketing Service.) 


Des Moines, Ia., May 15, 1941.—At 16 
concentration points and 10 packing 
plants in Iowa and Minnesota hog mar- 
ket was 10@25c higher for the week but 
some heavy butchers and sows were 35c 
up. Receipts are running seasonally 
heavy. 


Hogs, good to choice: 


x DE. back kinetiieeuhws 00 6% «elk $8.10@8.80 
10 Reo arcipe ti atcelecs <aitm hh aisle 8.80@8.90 
MMIDTB. vcs ccccccsccsccecncceeoees 8.65@8.85 
eee 8.55@8.75 
900-880 ID. 2... - eee cere eceeceercveees 8.45@8.70 
oe See 8.35@8.60 

Sows: P 
ME. cccvecesegesevecesecces 8.00@8.15 
350-400 a le hig Gia Ci wine. Oa a a 7.85 @8.05 
MIBBEO BD. 2. occ cccccccccccccccsccecs 7.70@7.90 


Receipts of hogs at Corn Belt mar- 
kets for week ended May 15, 1941, were 
as follows: 





This Last 

week week 
Friday, May 9 42,300 
Saturday, May 10............... 33, 
Monday, May 12 5, 33,500 
Tuesday, May 13..............+. 20,000 18,000 
Wednesday, May 14............. 31,900 22,800 
Thureday, May 15...........+.+. 34,400 26,200 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, 
Wednesday, May 14, 1941, as reported 
by the Agricultural Marketing Service, 
U.S. Department of Agriculture: 





CATTLE: 
Steers, good to choice............. $ 11.50 
ES ee ee 10.25@10.60 
DE 60050600040-0040006e 7.75@ 8.00 
Cows, cutter and common......... 7.00@ 7.50 
as Soin de 8 wens a6 6.0:0-0-4's 6.00@ 6.75 
ee Sere 8.50@ 9.00 
SCD ccascceisices ccc cece 7.75@ 8.25 
Bulls, cutter to common........... 6.75@ 7.50 
CALVES: 
Vealers, good to choice......... . .$12.50@14.00 
Vealers, common to medium...... 9.00@11.00 
HOGS: 
Hogs, good and choice, 190-217-lIb..$ 9.00@ 9.15 
ccc cecesuceccescees oa 8.95 
PRUNE BOWS, GOOM... 2... ccc ecece 6.75 
LAMBS: 
Lambs, good and choice............... unquoted 


Receipts of salable livestock at Jersey 
City public market for the week ended 
with May 10: 

Cattle Calves Hogs* 
Salable receipts...... 1,945 1,494 512 
Total, with directs. ..6,533 12,907 25,136 
Previous week: 

Salable receipts... .2,074 993 586 122 

Total, with directs.7,814 12,449 24,133 46,252 

*Including hogs at 41st street. 


Sheep 


270 
44,851 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended May 10: 


At 20 markets: 


Cattle Hogs Sheep 

Week ended May 10..... 200,000 428,000 262,000 

Erevions week ae A 431,000 292,000 
(an i 284, 





At 7 markets: 





v Cattle Hogs Sheep 
ae ended May 10. 147,000 298,000 167,000 
1 on week ..... 149,000 ,000 180,000 
ip 110,000 8,000 159,000 
ie 128,000 225,000 177,000 
ie 118,000 182,000 202,000 

Sek vant sceanc 113,000 144,000 165,000 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, May 15, 1941, as 
reported by U. S, Department of Agriculture, Agricultural Marketing Service: 


CHICAGO NAT. STK. YDS. 


Hogs (soft & oily not quoted): 


BARROWS AND GILTS: 
Good-choice: 


120-140 lbs. ............ $ 8.00@ 8.15 
DEL» os waves seaae 8.00@ 8.75 
BE BOD, osesvecweses 8.60@ 9.05 
EE, cncsacencwas 9.00@ 9.15 
PE, v.05 4.049008 9.05@ 9.20 
DE, ovesvescecae 9.00@ 9.15 
BEE GL. caccene stevie 9.00@ 9.10 
BED GE: ciscorceecs 9.00@ 9.10 
— . | aaa 8.95@ 9.05 
See GOE.. ccesccecicecs -80@ 9.00 
Medium: 
ee ee 8.00@ 8.90 
SOWS: 
Good and choice: 
SE Es evavecevvecs 80@ 8.90 
SOP-SEO BB. coc ccccceces 8.75@ 8.85 
PEPE Es. covececevces 8.70@ 8.80 
Good: 
SS re 8.60@ 8.75 
GE TG osiesewocces 8.50@ 8.65 
SISTED TRB. occ ccccccoss 8.35@ 8.50 
Medium: 
rn 7.90@ 8.25 
PIGS (Slaughter): 
Med. & good, 90-120 lbs. 7.50@ 8.00 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
ot?) ee 11.50@13.25 
ee eee 11.50@13.25 
po eee 11.50@13.25 
1300-1500 Ibs. .......... 11.25@12.75 
STEERS, good: 
Vth. eo 10.50@11.50 
900-1100 Ibs, .......... 10.50@11.50 
OS ae 10.25@11.50 
1300-1500 Ibs. .......... 10.00@11.00 
STEERS, medium: 
oe! 2 9.00@10.50 
pe eee 8.75@10.00 
STEERS, common: 
750-1100 Ibs. .......... 8.25@ 9.00 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs..... 11.25@12.25 
Good, 500-700 Ibs....... 10.25@11.25 
HEIFERS: 
Choice, 750-900 Ibs..... 11.00@12.00 






Good, 750-900 Ibs... 
Medium, 500-900 Ib 


- 10.25@11.00 
9.25@10.25 


Common, 500-900 Ibs.... 8.00@ 9.25 
COWS, all weights: 
 igewrsseheesssacen 8.50@ 9.25 
EE ncGihcasceneees 7.75 8.50 
Cutter and common..... 6.50@ 7.75 
| a ee 50@ 6.50 
BULLS (Ylgs. Excl.), all weights: 
MD daceto<5 Saane 8.25@ 8.75 
Sausage, good ......... 8.40@ 8.60 
Sausage, medium ...... 7.75@ 8.40 
Sausage, cutter and com. 7.25@ 7.75 
VEALERS, all weights: 
Good and choice....... 11.25@12.50 
Common and medium... 8.50@11.25 
Gl SeWechucdnukasareas 6.50@ 8.50 
CALVES, 400 lbs. down: 
Good and choice........ 8.00@10.00 
Common and medium... 7.00@ 8.00 
GE canssaaeseedencente 6.00@ 7.00 
Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
*Good and choice........ 11.25@12.00 
*Medium and good....... 9.75@11.00 
ee eee 8.25@ 9.50 
YEARLING WETHERS (wooled): 
Good and choice........ 8.25@ 9.00 
Se “lnekessaciceees> 7.00@ 8.25 


EWES (wooled): 


Good and choice........ 5.75@ 7.00 
Common and medium... 









7.65@ 8.25 
8.15@ 8.70 
8.65@ 9.00 
8.95@ 9.05 
8.95@ 9.05 
8.95@ 9.05 
8.80@ 9.05 
8.70@ 8.85 
8.65@ 8.75 
8.50@ 8.70 
8.25@ 8.85 
8.40@ 


@ 
~ 
o 
® 
9 9 
oo 
uood 


@ 

S 
>) 
ge go 0 
oss 


7.00@ 7.75 


11.00@ 12.00 
11.00@12.00 
11.00@12.00 
11.00@12.00 


10.75@11.50 
10.00@10.75 





10.50@11.75 
8.25@10.50 


5.00@ 8.25 
8.00@ 9.75 
6.50@ 8.00 
5.25@ 6.50 
11.00@ 12.00 
9.50@10.75 
8.00@ 9.25 
8.25@ 9.00 
7.50@ 8.25 


5.25@ 6.00 
3.50@ 5 


OMAHA KANS. CITY 


$ 8.60@ 8.85 
8.75@ 9.00 
8.90@ 9.15 
9.00@ 9.15 
8.90@ 9.15 
8.90@ 9.00 
8.85@ 9.00 
8.75@ 8.90 
8.65@ 8.80 
8.50@ 8.90 
8.60@ 8.75 
8.60@ 8.65 
8.50@ 8.65 
8.50@ 8.60 
8.40@ 8.50 
8.40@ 8.50 


8.00@ 8.50 


10.50@12.25 
10.50@12.50 
10.50@12. 
10.25@12.50 


s 


9.50@10.50 
9.50@10.50 
9.50@10.50 


0.25@11.50 
9.50@10.25 


10.00@11.25 


9.50@ 10.00 
8.25@ 9.50 
7.00@ 8.25 
8.00@ 8.50 
7.50@ 8.00 
6.25@ 7.50 
5.25@ 6.25 
8.25@ 8.50 
8.10@ 8.35 
7.75@ 8.10 
7.00@ 7.75 


11.00@14. 


11.00@11.50 
9.75@10.75 
15 


00@ 9.00 
-00@ 8.00 


5.50@ 6.50 
8.75@ 5.50 


aS 


@ 9.05 


oo 
g 
aa 
1 = 
aBgs 


crore 


o 
& 
® 
o 
= 


8.25@ 8.50 
8.25@ 8.50 
8.15@ 8.40 


8.10@ 8 
.00@ 8. 
7.90@ 8 


7.85@ 8.35 


10.75@12.25 
10.75@12.25 
10.25@ 12.00 
10.00@11.75 


9.50@10.75 
9.50@10.75 
9.50@10.25 
9.25@10.25 


10.50@11.50 
9.50@10.50 
10.25@11.25 
9.25@10.50 
8.00@ 9.50 
7.25@ 8.00 
8.00@ 8.50 
7.50@ 8.00 
6.25@ 7.50 
5.00@ 6.25 
8.00@ 8.50 
7.75@ 8.00 
7.25@ 7.75 
6.25@ 7.25 
10.00@12.00 
7.00@ 10.00 
6.00@ 7.00 
8.25@10.25 
7.00@ 8.25 
5.50@ 7.00 
11.00@11.40 
9.75@10.75 
8.50@ 9.50 


7.50@ 8.25 


5.50@ 6.25 
3.75@ 5.50 




































































ST. PAUL 
8.50@ 8.80 
8.75@ 8.90 
8.85@ 8.90 
8.85@ 8.90 
8.85@ 8.90 
8.75@ 8.90 
8.65@ 8.80 
8.65@ 8.75 
8.60@ 8.70 
8.50@ 8.80 
8.45@ 8.50 
8.45@ 8.50 
8.40@ 8.50 
8.35@ 8.45 
ret | 8.45 
8.35@ 8.40 
8.25@ 8.35 









































































1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 
the top half of the medium grades, respectively. 


9.00@ 10.00 
8.00@ 9.00 
6.75@ 8.00 
7.50@ 8.50 
7.00@ 7.50 
6.00@ 7.00 
5.25@ 6.00 
7.75@ 8.25 
7.50@ 8.00 
7.00@ 7.50 
6.25@ 7.00 | 
10.50@13.00 
7.50@10.50 
5.00@ 7.50 
8.50@ 9.50 
6.50@ 8.50 
5.00@ 6.50 | 
25@ 5.25 | 
3.00@ 4.25 | 








Cattle Calves Hogs Sheep 
Los Angeles ......... 4,223 1,015 2,965 2,928 
San Francisco ....... 165 2,500 1,200 
a 2,710 180 8,825 1,450 


PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended May 9: 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were 20,747 cattle, 2,483 
calves, 29,162 hogs and 6,348 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, May 
1941, as reported to THE NATIONAL PROVI- 
SIONER: 


CHICAGO 
Armour and Company, 7,450 hogs; Swift & Com- 
pany, 5,130 hogs; Wilson & Co., 9,001 hogs; West- 
ern Packing Co., Inc., 1,298 hogs; Agar Packing 
Co., 5,664 hogs; Shippers, 3,004 hogs; Others, 


og8. 
: 41,097 cattle; 4,273 calves; 57,848 hogs; 
30,050 sheep. 


KANSAS CITY 
Cattle Calves Hogs 
Armour oie Company. 3,527 
Cudahy Pk 1,789 
«+ 1,932 
- 2,085 


1,144 
2, 


Swift & aoa. 
Wilson & Co... 
Indep. Pkg. Co 
Kornblum Pkg. Co... 
Others 


13,154 27,307 


Cattle and 
Calves Sheep 
Armour and “poms vuanee 6,900 5, 5,752 
Cudahy Pkg. Co 3,640 5,903 
Swift & Company 2 7 4,153 
Wilson & Co 1,095 
Others eee 
Cattle and calves: Eagle Pkg. Co., 16; Greater 
Omaha Pkg. Co., 125; Geo. Hoffmann, 62; Lewis 
Pkg. Co., 493; Nebraska Beef Co., 578; Omaha 
Pkg. Co., 195; John Roth, 113; South Omaha Pkg. 
Co., 666; Lincoln Pkg. Co., 170. 
Total: 20,662 cattle; 20,957 hogs; 


EAST ST. LOUIS 

Cattle Calves 
Armour and Company. 2 pees 
Swift & Company 93 
Hunter Pkg. Co. e 7508 
Se BO, Ciicestcnse seaee 
Krey Pkg. Co 
Sieloff Pkg. Co eis 
Laclede Pkg. Co er 
EE co Serbas caren 3,210 J 
Others 2,954 113 


13,352 7,042 


8ST. JOSEPH 
Swift & Company.... 1,735 253 
Armour and Company. 2,080 377 
Others 1,281 24 


16,903 sheep. 


Sheep 


Total 5 654 20,253 
Not including 55 cattle and 2,687 hogs bought 
direct. 


SIOUX CITY 
Cattle Calves Hogs 
Cudahy Pkg. Co 5 46 6,104 
Armour and Company. 3,016 23 ~=«46, 168 
Swift & Company.... 2,67 3,506 
Shippers a4 4,307 
Others 14 26 


2 
> 
iJ 


lols & 
pe OOS 


brorors 


CO he et 


13,221 133 20,111 


WICHITA 

Cattle Calves Hogs Sheep 
Cudahy Pkg. Co ,842 874 «4,28 4,849 
Wichita D. B. Co.... 14 cece rT ecw 
Dunn-Ostertag 
Fred W. 
Sunflower Pkg. Co.... 
Others 


Total 


@ 
rt 
~ 


374 5,676 
Not including 397 hogs bought direct. 


DENVER 
Cattle Calves Hogs 
Armour and Company. 1,172 
Swift & Company.... 1,383 
Cudahy Pkg. C 
Others 


OKLAHOMA CITY 
Cattle Calves Hogs 


Armour and Company. 1,972 490 3,630 1,523 
Wilson & Co 1,71 554 3,574 2,098 
Others 2 3 3308 9 


1,045 8,381 


Not including 20 cattle and 3,376 hogs 
direct. 


Sheep 


3,630 
bought 


INDIANAPOLIS 

Cattle Calves 
Kingan & Co 1,469 975 
Armour and Company. 1,039 321 
Hilgemeier Bros Be tes 
Stumpf Bros eens wens 
Stark & Wetzel 11§ 51 
Wabnitz and Deters.. 37 
Maass Hartman 4 16 
Shippers 4 1,806 
Others ¥ 385 


3,591 


Sheep 
1,976 


50,685 
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ST. PAUL 
Cattle Calves Hogs 
Armour and Company. . s 12,872 


Swift & Company.. 19,148 
Others ane 
10,081 32,020 


FORT WORTH 
Cattle Calves Hogs 
Armour and Company. 2,883 1,382 6,246 
Swift & Company.... 1,937 528 3,167 
Blue Bonnet Pkg. Co. 178 13 692 
City Pkg. Co 96 5 616 eer 
Rosenthal Pkg. Co.... 5 14 9 54 


10,730 38,559 


Sheep 
18,958 
19,547 


1,942 


CINCINNATI 

Cattle Calves Hogs 

. + Gale Bems.wce voce 25 
E. Kahn's Sons Co... 536 
Lohrey Packing Co.. 2 
H. H. Meyer Pkg. Co. 18 
J. a 113 
J. & F. Schroth P. Co. 11 
J. F. Stegner Co 264 

Shippers 2 ,048 

Others 9 5 775 


Total 24,373 93 


Not including 966 cattle, 120 calves, 8,576 hogs 
and 939 sheep bought direct. 


13, 290 
286 

4, 336 
2,728 


RECAPITULATION; 


CATTLE 
Week 


yon Bho City 
Wichita 
Denver 

St. 

Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


152,084 113,720 


Chicago ret] 
Kansas City 

Omaha 

East St. 

St. 


Oklahoma” City 


60,071 
14,777 


caneer anon 
St. 
Milwaukee 
Indianapolis 
Cincinnati 26,0) 

Ft. Worth 11,301 

347,043 337,093 


SHEEP 
Chicago . 30,050 
Kansas City..... 
Omaha 


21,824 


Oklahoma City 
Wichita 
Denver 
St. 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 
210,193 183,705 


*Cattle and calves. +Not including directs. 


CANADIAN CARCASS GRADING 


Canadian hog carcasses graded dur- 
ing April totaled 600,676 compared 
with 476,593 graded during April last 
year (before rail grading was made 
compulsory). Of this total, 188,008 car- 
casses were grade A, and 266,845 were 
grade B-1. During the first four 
months of 1941 the total number of car- 
casses graded was 2,065,377 compared 
with 1,596,254 graded during the first 
four months last year. Total for 1941 
included 627,635 grade A carcasses and 
930,956 grade B-1. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stocx 
Yards for current and comparative yeriods, 


+tRECEIPTS 
Cattle Calves Hogs 
21,870 
860 


2 101,918 
Prev. week 2. 89,135 
Year ago ‘ 946 89,466 
Two years ago H 6, 278 73,937 


SHIPMENTS 

Cattle Calves Hogs 
Mon., May 5......... 2,963 52 973 
‘Tees., May 6........ Zane 133 388 
Wes BE Tescccvcce 2,554 49 144 
Thurs., May 8 26 541 
Fri., May 9 484 9 906 
Sat., May 10 


Total this week 269 3,052 
Previous week ....... 12,476 350 2,832 
Year ago 104 = 7,093 
Two years ago 505 3,331 

* Including 1,214 cattle, 532 calves, 43,974 hep 
and 21,213 sheep direct to packers. 


+ All receipts include directs. 


+MAY AND YEAR RECEIPTS 
-May ——-Year 

1941 1940 1941 1940 
Cattle 48,301 43,659 659,013 655,348 
Calves 6,021 7,690 78,696 4 
Hogs ce “137 551 137,461 x 2,050,689 
Sheep 80,464 71,432 914,501 947,410 

All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended May 10. 7. 4 6 50 $11.25 
Previous week R B. 11.15 
08 5 9.70 

10.6 
8.00 
i 11.3 
5. 25 = 10.30 


1936-40 $8.05 $4.50 $9.85, 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 
Week ended May 10..... 98,866 
Previous week 3! 86,415 
940 83,155 
70,590 
59,694 
DE. eeeeeensuuseseutey 22'986 42,951 


HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 
No. t., ——Prices— 
Ree’d Ibs. Top AY. 
*Week ended May 10..101,900 $ 8.85 $ 8.00 
Previous week 8.80 8.40 
1940 


Av. 1936-40 
* Receipts and average weight for week ending 
May 10, 1941, estimated. 


CHICAGO HOG SLAUGHTERS 
Hog slavghters at bay under federal inspec- 
tion for week ending May 9 ons 
Week ending May 9.........--eeeeeeereres 114,2 
Previous week 101,161 
Year ago 5 
Two years ago 
CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, May 15: 
Week ended Prev. 
May 15 week 
57,811 
3,007 


60,818 


Packers’ purchases 
Shippers’ purchases 


CALIF. INSPECTED SLAUGHTER 
State-inspected killed for April: 


Cattle 
Calves 


Hogs 
Sheep 


Sausage 
Pork and beef 
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SL/ 


Special 
SIONER s 
at 16 cent 


Chicagot 


Oklahoma 

Cincinnati 
Denver ..- 
St. Paul.. 
Milwaukee 


Total .. 
Cattle | 


Chicago .. 
Kansas Ci 
Omaha ... 
East St. I 
St. Joseph 
Sioux City 
Wichita .. 
Fort Wort 
Philadelph: 
Indianapol 
New York 
Oklahoma | 
Cincinnati 
Denver ... 
St. Paul.. 
Milwaukee 


Total .. 


‘Includes 
Ii, and St 


Chieagot . 
Kansas Cit 
Omaha ... 
East St. L 
St. Joseph. 
Sioux City. 
Wichita ... 
Fort Wort! 
Philadelphi 
Indianapcli 
New York « 
Oklahoma ( 
Cincinnati 
Denver .... 
St. Paul... 
Milwaukee 


Total ... 
tNot inel 


SLAI 


Livest 
spection 
reported 
service: 


Station 
Chicago ... 
Denver ... 
Kansas Cit; 
New York 
Area .., 
Omaha ... 
St. Louis . 
-. City. 
t. Pau 
All other 
stations. . 


Total April 

Total Mare} 
S-yr. av. (A 
1936-40) 

January- 
April 

5-yr. ay, 0d 
ary-April) 


APRIL 


April r 
ter at Bi 


Receipts a 
Shipments 
Local slaugt 


The Nati 


SLAUGHTER REPORTS 


Special reports to 


THE NATIONAL 


PROVI- 


R show the number of livestock -' -accanais 
es centers for the week ended May 10 


CATTLE 
Week 
ended 


May 10 


Chicagot . 

Kansas, cit 

Qmaha® ..-++++++e+s 
Bast St. Louis. 


Philadelphia 

Indianapolis ....----+-+++ 
New York & Jersey City. 
Oklahoma City* 

Cincinnati 


Milwaukee 
Total 
Cattle and calves. 


Chicago .. 

Kansas City 

OMAN ...-cccreeecsccces 
Bast St. Louis’ 

st. Joseph 

Sioux City.....2--seeeeee 
Wichita .... 

Fort Worth 

Philadelphia 

Indianapolis 

New York & Jer 

Oklahoma City. 

Cincinnati 

Denver 
See 
Milwaukee 


Total 


148, 028 
Not including directs. 


Prev. 
week 
27,355 
14,240 
17,780 
9,146 
5,479 


53: 
9,617 


17,25 
4,066 


136,618 


,161 
4 4 


Yncludes National Stock Yards, 


Mo. 
SHEEP 


Il, and St. Louis, 


Chieagot 
Kansas City 

Omaha 

East St. Louis...... 

St. Joseph... . 

EE 5 6:6.6 60s see 00s 
Wichita 

Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey City.. 
Oklahoma City 

Cincinnati 

| ee 


Milwaukee : 


*Not including directs. 


eich ils lawl Sinsaie eh e 22,994 


256,063 


Cor. 
week, 

1940 
22,012 
10,862 


109, - 
44,04 
boy 019 


231,736 


SLAUGHTER BY STATIONS 

Livestock slaughter under federal in- 
spection during April, by stations, as 
reported by the Agricultural Marketing 


service : 


Station 

Chicago .... 
Denver ..., 
Seema City 


Cattle Calves 


16°33 
68,062 


St. Louis .. 
Sioux City. 
So. 4 Paul 
All other 
stations. . 


65, 298 


379,186 
792,167 
766,298 


48,289 
307,231 


506, 511 
444,190 


510,278 


Total April. 
Total March 
5-yr. ay. (Apr 
1936-40) 
January- 
_ April ... 
yr. av. (Janu- 
ary-April) 3,086,499 1,850,574 1 


il 
762,820 


-3,167,228 1,745,436 15,953,899 ! 


Hogs 
444,564 
30,066 
166,817 
167,416 
12 “201 


3. 806,930 
3,904,400 


2,874,349 


3,110,324 


Sheep 
and 
Lambs 
204,353 
33,627 
109,803 


242,571 


625,687 


,4386,172 
,408,371 


.321,086 
,860,441 
5,605,914 


APRIL BUFFALO LIVESTOCK 


April receipts, shipments and slaugh- 


ter at Buffalo, N. Y.: 


yen 
Receipts 456 
Shipments 1484 
Local slaughters .6' 295 


Calves 
6,007 
1,313 
4,598 
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Hogs 

24,855 
15,169 
10,524 


Sheep 
20,765 

9,700 
11,873 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 


WESTERN DRESSED MEATS 
NEW YORK 
9,966 
10,066 
8,811 
836 
920 
553 
401 
431 
346 
14,141 
10,133 
13,694 
41,170 
45,843 
44,621 
863 
1,638 
3,178 
ending May 10, 2,391,673 
previous 1,421,307 
OY ee eee 2,023,758 
ending May 10, 444,300 
previous 327,086 
week year ago 239,564 


PHILA, 
3,139 
2,987 
2,630 
1,001 
1,048 

968 

851 

764 

682 
1,612 
1,649 
2,147 
17,186 
15,382 
13,293 
206 

132 

940 
344,839 
392,959 
413,870 


BOSTON 
2,778 
2,889 
2,966 
2,042 
2,248 
2,592 

132 

165 

29 
2,601 
771 
1,090 
18,671 
18,559 
19,585 
487 

861 
1,867 
287,943 
397,146 
406,089 


STEERS, carcass Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


ending May 10, 
previous 
week year ago 
ending May 10, 
previous 
week year ago 
ending May 10, 
previous 
week year ago 
ending May 10, 
previous 
week year ago 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass ending May 10, 
previous 
week year ago 
ending May 10, 
previous 


week year ago 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. 


LOCAL SLAUGHTERS 
ending May 10, 1941 
previous 
week year ago 
ending May 10, 1941 
previous 
week year ago 


CATTLE, head Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


9,617 

9,558 

9,444 
16,784 
15,437 
17,112 
45,288 
43,150 
44,488 
61,816 
66,528 
53,217 


ve 
no hogs and 437 lambs. 


2,203 
2,216 
1,912 
2,877 
2,802 
3,006 

17,408 
16,662 
17,185 
3,189 
3,046 
2,407 


Previous week 6,312 


CALVES, head 


HOGS, head ending May 10, 
previous 

week year ago 
ending May 10, 1941 
previous 


week year ago 


SHEEP, head 


Country dressed product at New York totaled 5,299 veal, 
veal, 2 hogs and 299 lambs in addition to that shown above. 








WEEKLY INSPECTED KILL 


Hog slaughter under federal inspec- 
tion at 27 packing centers of the coun- 
try for the week ended May 9 was the 
largest weekly total since January 24. 
Hog slaughter during the week totaled 
729,698 head, compared with 669,799 
head the previous week and 689,164 
head during the corresponding week a 
year earlier. Cattle, calf and sheep kill 
also exceeded preceding week’s. 

Number of animals processed in 27 
centers for week ended May 9: 


Cattle 


9,617 
3,582 


CANADIAN LIVESTOCK PRICES 


STEERS 


Week Same 
Last week 
week 1940 
Toronto $ 9.50 $ 
Montreal 9.25 
Winnipeg 

Calgary 

Edmonton 

Prince Albert 

Moose Jaw 

Saskatoon 

Regina 

Vancouver 


NSAAAANIAY 
SSSSSRATAS 


Toronto 
Montreal 


Calves Hogs 
44,661 
31,331 
66,467 

114,286 

86 


Sheep 


61,805 
1,904 


6,943 


Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina . 
Vancouver 


New York Area’.. 

Phila. & Balt. 

Ohio-Indiana 
3roup? 

Chicago® 

St. Louis Area‘*.. 

Kansas City .... 

Southwest Group®. 

Omaha 

Sioux City 

St. Paul-Wis. 
Group® 

Interior Iowa & 
So. Minn.? 


1 PBNINSoHHM 
> 8838338SSs 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 

* Official Canadian hog grades are now on car- 


cass basis, quotations from Bl Grade. Grade A, 
$1.00 premium. 


10,214 
9,809 
39,629 
321,313 
306,987 


24,595 
. 16,498 
160,08 094 

Total prev. 


week 149,795 82,568 
Total last year.125,245 80,853 281,043 
1 Includes New York City, Newark, and Jersey 
City. ? Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. * Includes Elburn, Ill. * In- 
cludes National Stockyards and East St. Louis, II1., 
and St. Louis, Mo. ‘Includes So. St. Joseph, 
Wichita, Oklahoma City and Ft. Worth. *Includes 
St. Paul, So. .St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. "Includes Albert Lea 
and Austin, Minn., and Cedar Rapids, Des Moines, 
Ft. Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake and Waterloo, Iowa. 


Packing plants included in the above tabulation 


won 


sipes 


84,608 


QO ~1 0 ~1~V~.99 | 90 


2382838 


GOOD LAMBS 
Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon ... 


slaughtered during the calendar years 1939 and 
1940, approximately 74% of the cattle, calves and 
hogs, and 82% of the sheep and lambs that were 
slaughtered under federal inspection during those 
two years. 


Regina 
Vancouver 


ag lambs, Toronto, $8 to $11 eats Montreal, 


7 to $10 each. 
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SPLASHPROOF MOTORS 


A line of Tri-Clad splashproof, ball- 
bearing, polyphase induction motors, in 
sizes from 1 to 15 h. p., has been an- 
nounced by the General Electric Co. to 
supplement its recently announced Tri- 
Clad polyphase and single-phase open 


general-purpose lines. This new line is 
said to be designed for use where 
splashing water and other liquids are 
present, such as in packing plants, food 
industries, laboratories and similar ap- 
plications. 

As in the open Tri-Clad motors, the 
splashproof line is said to feature func- 
tionalized styling, streamlined appear- 
ance and triple protection against phys- 
ical damage, electrical breakdown and 
operating wear. Outstanding features 
include cast-iron stator frame and end 
shields which resist rust and corrosion, 
Formex wire moisture-resistant wind- 
ings and protected ball bearings. 

Ventilated openings of the motor’s 
stator frame and end shields are baf- 
fled to block the entrance of splashing 
liquids. Cast baffles within the side 
openings of the stator frame are said 
to block splashing from the side. 

Ample space for making connections 
is afforded by the liquid-tight cast-iron 
conduit box built into the frame of the 
motor, according to the manufacturer. 


THIN HEX NUTS IMPROVED 


For use on shear bolts where a high 
degree of the stress is lateral, and for 
general application to light and medium 
stress fastenings, Elastic Stop Nut 
Corp., Union, N. J., has announced an 
improved line of thin hex nuts. 

These nuts have approximately 40 
per cent of the strength of standard- 
height hex nuts and have been devel- 
oped to meet the demand for a self- 
locking fastening which offers savings 
in space, weight, and cost. 

As in the standard-height Elastic 
stop nuts, the self-locking action is ac- 
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complished by means of a vulcanized 
fiber collar which is built into the head 
of the nut. This tough material resists 
entry of the bolt, thus forcing the nut 
outward and taking up all thread play. 
The fiber, being non-metallic and resil- 
ient, does not deteriorate under vibra- 
tion. It continues to hold the threads 
of nut and bolt in a constant pressure- 
contact. 

The nuts are available in steel, brass 
and aluminum, in a complete range of 
standard sizes, coarse and fine thread. 


SWEAT RETAINER BAND 


A modern perspiration retainer for 
men engaged in work under high tem- 
perature or extreme heat conditions has 
been announced by Mine Safety Appli- 
ance Co., Pittsbugh, Pa. This new prod- 
uct, known as the Coolband, is said to 
improve working conditions by prevent- 
ing sweat in the eyes and on goggles 
or glasses. Uncontrolled face perspira- 
tion causes continual face-mopping and 
other deterrents to continuous work. 

Consisting of a soft, flexible band 
which encircles the head, the Coolband 
clings to the head without binding and 
is said to create a cooling effect through 
constant absorption of perspiration. 
Sanitation is easily maintained and the 
band can be disinfected at will. Any 
part of the band can be wrung out 
when necessary. 


Complete details of the new product 
are contained in Bulletin No. CE- 
13, which can be secured by writing 
Mine Safety Appliance Co., Braddock, 
Thomas and Meade sts., Pittsburgh, Pa. 


SAFETY SHOE FOR WOMEN 


A new smartly styled women’s wood 
sole safety shoe is being made by the 
F. J. Stahmer Shoe Co., Davenport, Ia. 
According to O. G. Bargmann, general 
manager of the company, this new shoe 
is especially designed for protecting 
women working on damp, slippery 
floors and rough surfaces. 

It is claimed that wearer comfort 
has been stressed in these shoes. Light- 
weight maple soles are cut with the 
proper rock for ease of walking and the 
soft, pliable uppers fit snugly at the 
ankle. The sole and upper are fastened 
securely to make this safety shoe water- 
proof. Interiors are smoothly finished. 
Wood soles disperse perspiration. 

Sizes range from three to ten, in- 
clusive, with no half sizes. Color of 
leather of these shoes is a rich russet 
and they are available with a composi- 
tion safety toe which will resist pres- 
sures up to 700 Ibs. 


— 


REFRIGERATING MACHINES 


A new line of refrigerating machines 
designed for use with Freon-12 on air 
conditioning work for food Service, 
processing plants, marine jobs and 
similar installations, has been ap. 
nounced by the Frick Company of 


Waynesboro, Pa. The trade name 
“Eclipse,” which was used on Frick 
equipment many years ago, has been 
given to these new machines, which are 
built in three sizes. 

Capacities range up to 60 tons of 
refrigeration in a single machine. Dis- 
tinctive features of the Frick design 
are said to include safety cylinder 
heads, force-feed lubrication from a 
submerged oil pump, extra large oil 
screen, combination capacity control 
and automatic unloader and _ outside 
type Flexo-Seal at the shaft. 

Compressors are said to operate qui- 
etly at speeds up to 900 r.p.m., and, it 
is claimed as well that they give larger 
capacities in less space and with less 
weight than older types. The standard 
drive is through V-belts, but engine- 
type squirrel-cage motors are installed 
directly on the shaft when desired. The 
machines can be operated successfully 
in parallel, using the patented Frick oil 
pressure-equalizing system for such a 
setup. 

Built with three, four or six cylir- 
ders, a number of these machines have 
already been applied to defense needs 
as well as to air conditioning and other 
Freon-12 work. Frick Bulletin No. 100 
describes the machines. 


FLASHES ON SUPPLIERS 


PITTSBURGH-ERIE SAW CORP— 
G. E. Myers, for eight years manage 
of the St. Louis factory branch of the 
Pittsburgh-Erie Saw Corp., Pittsburgh, 
Pa., has been named general sales mal 
ager of the firm, according to S. W. Jull 
president of the company. 
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HUNTER PACKING COMPANY 
East St. Louis, Illinois 


HONEY BRAND 


Hams - Bacon 


Representatives: 


NEW YORK i William G. Joyce HY GRADE’S 


OFFICE x Boston, Mass. 


. Quaury 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS Dried Beef by of 
OCOMINATES 


* Original West 
106 Gansevoort St. AY SSM Philadeigiva, Pe. Virginia Cured Ham 


a , me, Ready to Serve CONSULT US BEFORE 
YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 
The Original Philadelphia Scrapple Natural Casings 

















Domestic and Foreign 


by 
ohn x Felin & Co., Inc. HYGRADE’S Connections 


Beef - Veal Invited! 
Pork Packers Lamb - Pork 
““Glorified”’ 
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- 7 : oem SAUSAGE PROBLEMS? Here’s Your hina) 


0. 100 “Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a.text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, J 
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THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P. Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 
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Main Office and Packing Plant 


Austin, Minnesota 











A COMPLETE VOLUME 
of 26 issues of THE NATIONAL PROVISIONER can be 


easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters inan | 
ordinary file. Looks like a | 
regular bound book. Cloth | 
board cover and name 
stamped in gold. Priced at 
$1.75, postpaid. Send us 
your orders -oday 


No key. nothing tounscrew. | 
Slip in place and they stay | 
there until youwant them. | 


THE NATIONAL PROVISIONER oesrccrn se. Chicago, Ill. 











GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 


“SELTZER BRAND” 
LEBANON BOLOGNA 


CLEAN MFR’D BY 
TASTY PALMYRA BOLOGNA CO., INC, 


WHOLESOME PALMYRA, PENNA. 








(A Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, fll. 








JERZY 


POLISH STYLE 


HAM 


Mild and unsmoked 


Canned in true 
continental style 


Outstanding in flavor and texture 


P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. P. O. BOX 386 





Liberty 
Bell Brand 


Hams -— Bacon —Sausages— Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA, 
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New York, N. Y. Indianapolis, Ind. 





Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. 8. GOVERNMENT INSPECTION 








WILMINGTON DELAWARE 








from the Land O’Crn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, 1owa 





THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A 




















HAVE YOU ORDERED 


The MULTIPLE BINDER 


FOR YOUR 1941 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future ref in this bind 











el 





—— 





The National Provisioner—May 17, 194 





i 
——< 
EXPER 
loaf. Ca 
Also cu 
W-264 


: 
Dearbor' 


—_— 


M: 
Over 20 
Sales al 
where Di 
VISION] 


SALESM 
ufacture 
Experier 
house 8é 
and pro! 
TIONAL 
Chicago, 
——— 


Bus 


——— 
FOR SA 
cago. Ma 
Wonderf 
NATION 
Chicago, 


FOR SA 
good volt 
gia city 
including 
Air cond 
to Select 
PROVIS! 


FOR SA) 
Ready tc 
PROVIS] 











LASSIFIED ADVERTISEMENTS 


Advertisements on this page, 10c¢ per word per 
insertion, minimum charge $2.00. Position wanted, 
special rate 7¢ per word, minimum charge $1.40. 
Count address or box number as four words. 
Headline 70c extra. 70c per line for listings. 





Position Wanted 


Men Wanted 


Equipment for Sale 





EXPERT SAUSAGE MAKER makes any kind of 
cat. Capable working foreman handles men well. 
jlso cure hams and bacon. Ww ill go anywhere. 
W264, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill 





Manager or Superintendent 


Over 20 years’ packing house experience. Manager, 
Sales and Plant operation. Prefer West Coast, 
where now living. W-266, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





SALESMANAGER DESIRES connection with Man- 
ufacturer of quality sausage or reliable Packer. 
Experience covers all phases packing and sausage 
house sales. Capable of handling sales personnel 
and promotion. Age 36. Gentile. W-267, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 





Business Opportunities 


FOR SALE small modern Sausage Plant near Chi- 
cago. Making about 10,000 Ibs. of sausage a week. 
Wonderful opportunity for right man. W-265, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chieago, Ill. 








FOR SALE: MODERN SUPER-MARKRET enjoying 
good volume of business. Located in thriving Geor- 
gia city near Army camp. Completely equipped 
including meat and vegetable coolers, freezer, etc. 
Air conditioned. Reason for selling, owner subject 
to Selective Service Act. W-268, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





FOR SALE, Small Packing House, all equipment. 
Ready to operate. Write W-262, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





FOR SALE, MODERN small plant central Ala- 
bama. Good opportunity for right man. Now oper- 
ating, W-269 THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 





FIRST CLASS specialty man on loaves, etc. Kindly 
apply tu W-200, THE NATIONAL PROVISIONER, 
300) Madison. Ave., New York, N. Y. 





Eastern Packer— 


Meat Canning Foreman 
KNOWLEDGE OF PREPARATION, Filling, 
Process, Seams and Labeling. Must be able to 
handle men. Send recent photograph, complete 
letter details, education, experience. W-253, THE 
NATIONAL PROVISIONER, 407 So. Dearborn S8t., 
Chicago, Ill. 





LONG ESTABLISHED CHICAGO Sausage Manu- 
facturer, has opening for experienced fresh meat 
and sausage salesman with following in chain and 
department stores in Chicago and vicinity. Salary 
or commission. W-263, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 





WANTED CAPABLE SAUSAGE FOREMAN. Give 
complete details of former employers, age, salary 
wanted. Apply Shaffer Stores Company Packing 
Plant, Tyrone, Penna. 





WANTED: Experienced and competent refrigerat- 
ing engineer and master mechanic for medium 
sized packing plant in New York State. Send full 
details on education and experience to H. P. Hen- 
schien, 59 East Van Buren Street, Chicago, Ill, 





Equipment Wanted 


WANTED TO BUY—A good 50 to 100 ton Steam 

Corliss Refrigerating Machine. Must be in First 

ar yan. John Wenzel Company, Wheeling, 
Vest Va. 








WANTED TO BUY: One Ammonia Cylinder for 
12%”"x18” Vertical York Ammonia Compressor, 
to be used on a style ‘‘A’’ frame. John Wenzel 
Company, Wheeling, West Virginia. 





INSPECT AT OUR SHOPS, 335 Doremus Avenue, 
Newark, N. J., our large stock of equipment, such 
as Meat Grinders, Stuffers, Kettles, Filter Presses, 
Lard Rolls, Tankage Dryers, Ice Breakers and 
Crushers, Mixers, Crushers and Pulverizers, pumps, 
etc. Send us your inquiries, we desire to serve you. 
What have you for sale? We buy from a single 
item to a complete plant. CONSOLIDATED PROD- 
UCTS CO., INC., 14-19 Park Row, New York City, 


N, 





FOR SALE: ONE 9x9 York Ammonia Compressor 
complete with 30 H.P. synchronous motor, Coils, 
valves, surge drum, condensers, etc. Price attrac- 
tive for quick sale. Apply Berks Packing Co., 307- 
323 Bingaman Street, Reading, Penna. 





One (1) No. 30 Boss roller bearing Hog. 

One (1) 4’x12’ Fusion Welded Cooker with 20 H.P. 
motor. 

One (1) No. 385, size 4 Boss Double Geared Fric- 
tion Hoist with motor. W-258, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





Send in Your Classified Ad Today! 


There’s a Buyer for Every Seller 


There’s a Man for Every Job 


Be sure your wants come fo the 
attention of enough people. 


Send in Your Classified Ad Today! 














e Your Operating Guide to Better @ 
“SAUSAGE and MEAT SPECIALTIES” 


The National Provisioner offers Volume 3 of the Packer's Ency- 
clopedia: “SAUSAGE AND MEAT SPECIALTIES.” This 
important new addition to an important series presents the best 
of approved modern sausage practice, tested formulas for sausage 
and all types of specialty products. It offers complete recommen- 
dations for correct manufacturing and operating procedure, plant 
layout suggestions, valuable merchandising ideas, and handy 
directory of equipment and supplies. 


HERE ARE THE SUBJECTS DISCUSSED: The Sausage Manufac- 
turing Industry — Sausage Plant Layout — Refrigeration and Air 
Conditioning— Manufacturing Operations— Cost Figuring—Sav- 
sage Materials — Fresh Sausage — Frankfurts — Bologna — Liver 
Products — Mettwurst and Minced Sausage — Kosher Style Prod- 
ucts — Foreign Style Sausage—Head Cheese, Souse, Jellied 
Products—Dry Sausage—Meat Loaves and Loaf Products—Meat 
Specialties — Cooked Hams and Corned Beef — Sausage Trouble 
Shooting—Sausage Laws and Regulations. 





ORDER TODAY 





Price Postpaid, $5.00 


SAUSAGE and MEAT SPECIALTIES 


407 So. Dearborn St. 





——__--~07 





THE NATIONAL PROVISIONER 


Chicago, Illinois 
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ADVERTISERS 


in this issue of The National Provisioner 


Adler Co., The 

Afral Corp First Cover 
Air Induction Ice Bunker Corp 
American Agricultural Chemical Co.. .40 
Anderson Co., V. D 

Armour and Company 

Armstrong Cork Co 

Aula Company, The 


Baker Ice Machine Co 
Bemis Bros. Bag Co 


Cahn, Inc., 
Callahan & Co., A. P 
Cincinnati Butchers’ Supply Co. 
Third Cover 
Cincinnati Cotton Products Co 
Crucible Steel Co. of America 
Cudahy Packing Co 


Early & Moor, Inc 
Electric Auto-Lite Co., Moto-Meter 
Gauge & Equip. Co. Div 


Fearn Laboratories, Inc 
Felin & Co., Inc., John J 
French Oil Mill Machinery Co 
Fuller Brush Co 


George, P. T., & Co 
Griffith Laboratories 


Ham Boiler Corporation 
Hormel & Co., Geo. A 

Hunter Packing Co 

Hygrade Food Products Corp 


rar A 41 
Industrial Chemical Sales Co 


Jackle, Frank R 
Jourdan Process Cooker Co 


Kahn’s Sons Co., E 
Kennett-Murray & Co 
Kewanee Boiler Corp 


Layne & Bowler, Inc 


May Casing Company 
Mayer, H. J. & Sons Co 


McMurray, L. H 

Mongolia Importing Co., Inc 

Moto-Meter Gauge & Equip. Co., 
Div. Electric Auto-Lite Co 


Niagara Blower Co 


Oakite Products, Inc 
O’Connor, W. H 


Palmyra Bologna Co., Inc 


Rath Packing Company 
Robbins & Myers, Inc 


Salzman, Inc., Max 

Schluderberg, Wm.-T. J. Kurdle Co. . .47 
Seybold Div. Harris-Seybold-Potter. . .38 
Smith’s Sons, John E. Co.. .Second Cover 
Solvay Sales Corp 35 
Stange Co., Wm. J 

Swift & Company 

Sylvania Industrial Corp 


Tobin Packing Co 
U. S. Slicing Machine Co 
Vogt, F. G., & Sons, Inc 


Wilmington Provision Co 
Worthington-Carbondale Machine Co.. 


York Ice Machinery Corp 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more _profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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LARD-THE PACKERS’ SUMMER COMPLAINT 


CAN BE IMPROVED BY USING «BOSS” METHOD OF RENDERING | 


Consistent with the materials used, there 
is not a shadow of doubt that the “BOSS” 
Method of rendering lard can materially 
improve your product. 





“BOSS” Cookers used for rendering, as- 
sure maximum conversion of lard from the 
fats used. 


“BOSS” Lard Rolls help to make the 
lard firm. 


“BOSS” Gyrator whips the lard into a 
smooth, fluffy texture, giving it a velvety 
finish and tends to prevent the separation 
of the liquids from the solids. 





Why not investigate the ‘“‘BOSS”’ Methods and 


assure yourself of 


Best Or Satisfactory _ 





The : Cievlennti ; Butchers’ Supply Company 


MAIL ADDRESS: 
P. O. Box 








824 Exchange Ave., U. S. Yards, Mfrs. “‘BOSS”’ Machines for Killing, 


Chicago, II. Sausage Making, Rendering a ee 





Helen & Blade Sts., Elmwood Place, Cincinnati, Ohio 
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Good Cold 
Meats Can Be 
Even Better 


MADE WITH 


(A gelatin of the highest strength) 


Jellied Tongue Pan Souse 

and all the others are even better 
to look at—to eat—to sell—when crystal- 
ly transparent Superclear adds sparkle 
to their appearance and builds up their 
sales appeal. People have learned, also, 
that good gelatin is in itself a food high 
in nutritive value and there’s no 
more palatable way to get it than in 
good jellied meats. 


Superclear is high in test as well as 
quality. It’s economical to use. 


(Example: For jellied tongue, the gel- 
atin cost is less than 4c per lb., when 
used at the ratio of 1 part of Superclear 
to 14 parts of water.) 


We will send formulas for any jellied 
meats with a trial shipment. 


(A superior jellied meat gelatin) 


Swift « Company 
GELATIN DIVISION + CHICAGO, ILL. 





